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Young Maidens. 31 
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Sweet Hearts, F] 
*'HE great defire I have for yu; 
good, ad y antag e, and il 
ferment in the World, 1s /# 
that 1 rejpett it equal with'my own. 
have therefore with great pains and 4 % 
duſtry compoſed: this little: Book, @ 
a Rich Store- Houſe for you., ls h 
hence you may be furniſh: bY wm [4 
ſuch excellent Direftions as may "qua 
lift: you Fa, 1 ald make you capablg 
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” The Epiſtle e to. 
| Pink the greateſt perſon of H0o- 


Nour or Cuality, or a Gentleman or 
Gentlewoman, either in City or Coun- 
try. For beſides thoſe neceſſary di-' 
\cettions which teach you how to be- 
have and carry your ſelf , and per- | 
form your duty in the ſeveral employ- 
ments of Waiting-Woman, Houſe-' 
| Keeper, Chamber- Maid, Cook Maid, 
Under-Cook-Maid , Narſery- Maid ,, 
| Dairy-Maid, Laundry-Maid , Hſe: x. 

| aid, and Scullery-Maid, you bav. 
 *eftions for Preſerving, Conſerving, 
nd Candying : for Writing the  moſ} 
| 4 iſual hands for Women, as Maixt 
| Tands, Roman and Italian Hands 
Wh Arithmetick, as much as is ncce |, 
[y for J our Sex; Alſo the Art « 
|.arving, and Diſtilling , with choic 
"464 "ig of ck and Chiruy C- 
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ry * for Waſhing and Starching of 
Tiffanies, Points, and Laces : For | 
making of Pies, . CiStards, Cheeſt= 
-akes and the like : Alſo for maR! 1 
of Pickles and SaWces, and” for dreſs 
fing of Fleſh, Fowl, and Fiſh, and | 
for making ſeveral ſorts of Creams and | 
Syllabubs, RL”. 
With variety of chaice Receipts fa 
hreſerving the Hair, Teeth, Face 
ad keeping the Flands white : Alj. 


a Pill of Fare of the moſt ufual "an: | 
proper Meats . for every Month in th 
Year. So that if you carefully a: 
diligently pernſe this Book, and ol | 
. ferve the Direttions therein given. | 
J9u will ſoon gain the Title of a Con: 
pleat Servant Maid, which.may be th | 
me ans © of making you a good Mi 

[treſs #: For there” is no Sober, Fo. 
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Ys *, and Diſcreet man, but will 
7 make choice of one, that hath gain- 
Led the Repitation of a Good and 
Comp leat Servant, for his Wife, ra- 
ther than one who can do nothing . but 
Trick up her felf jine, and like a Gar- 
{tholomew Baby, is. fit for nothing wh 
bus to be looked upon, 


"This Conſuleration will, 7 hope 
Stir ou up to. the Attaining of thej 
"molt Excellent @ualifications, ana 
Hecompliſhments, Which - that youu 
"pay do, is the _ wo re- of Jour 
Fell Wi ers 


GENERAL 
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To 


Young: Maidens. =*! 


F' you would; endcayonr to gain. 
the eſteem and repuation of a good | 
Servant, and fo. procure 4 | 
yourſelf only great Wages, bw! 1 
alſo great Gifts and Vales, . the lows { 

au reſpect of your Lady or Miltrels, and thy 

'E bicting of God Almighty uponall your law”. 

- | endeavours, you (mult in the firſt place, bi | 

miadful of your duty to your. Creator, ac 
cording, to the advice of Solomen, Eccleſ. 12 : 
i - Remember thy Creator tm the days 'of thi. 
Y7.uth. Be careful that you ſay your . Prayer:* 
Morning aad#Eveniag, that.you. read 'gooc 
Books, and hcar Sermoas as often'agF onvent - 
ently you Can. WV x "5 


'&* _ WH A ,ONMTY eat 

©. - That you endeayour carefu ily'to -pleaſe 

-you r Lady, - Maſter or Miſtreſs ; be faithful 

pr li ent and ſubmiſſive to them, encline not 
oth or laze in bed, but riſe carly ina 

Mornin 

. Be omble and modeſt i in your behavi- 


ur. 
? 164 Be neat, cleanly, and houſewifely*in' 
[Me r cloths, and lay up what Money cant 
handſomely be ſpared. 

2* 5. Be careful of what is given you, or 
\ What you have in your Charge, that by ſo 
"Doing you may oblige them to be loving and 
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Kine y you, and cauſe them to ſpeak well 


| {> k Do not keep familfarity with any, but 
;zhoſe ' han whom you.” may improve your 


9 oY Petty are entruſted with .any ſecrers, 
«that you reveal them not. 
$. Be c..reful that you waſte not, or ſpoil 
y Bi Ladies or | Miſtrefſes goods, neither fit 
.Jou np, junketing a nights, after your Maſter 
| And Miſtreſs de a-bed. 
TR: Laſtty. If you behave your ſelf civilly and 
be neat, cleanly, and careful 'to pleaſe, you 
/ will be cheriſhed and encouraged, not $nly 
/ with good Words, but good Gitts. 
A - Thus have I given you ſome. ſhort. dire- 
"Wions in general, I fhall'now Bye you par 
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""9-- "Dervanpgpals.- 
Bey direfions for ery "ep: 
from the Waiting-Gentlewoman to the Sc 
lery-Maid, thad fo you may be capable 
ſerving in the higheſt as well.as the :Jow 
Foaee: "A * x, 


Direftions for ſuch. as - defre to. 
r WW, aiting-Gentlewomen. 


d F you deſire to - be'a Waiting-Gentley 
þ man to a Perſon of Honour or Yualit 


you muſt, Me. .._. ow 
7 Learn to dreſs. well. . | z; 
r 2, Preſerve well.. | 


2x. Write well a legible hand, good. L 
| guage and good Engliſh. 

4. Having ſome'skill in Arithmetick.). 

5., Carve (vell. 

Having learned: theſe, you ami rem: 
ber 'to be courteous and modeſt un your , 
haviour to all perſons, according to th 
degree, humble . and ſubmiſſive to ye 
Lord and Lady, and Maſter or Miſtreſs, 1: 
in your Habit, loving to Servants, fſobt 
your, countenance and diſcourſe, not: vb 
any wantou geſture, Which. py. BY 


Foy 


mer "any occaſion to ſufpedt you of levity : ks 

Id fo court you to debauchery; . and by 

| at: means loſe.a Reputation irrecoverable. L 

| ſhall now give you ſome ſhort Dire&io- 

j reby you may learn to Preſerve, W.uce 

| &l,* Carve: well, and have ſome $kill ir gg ; 
| Fithmetick, ; | "Eo 


EU bEone. for Preſerving, * Craſereing; " 
-aud Cand yin. | 


A 
E .- Howto Preſerve Barberries. 


Make chvice of the largeft abd faireſt bun= 
| FS picking off the / withered or ſhrunk © 

rries, and - waſh them clean, dryiag 
*s ina "Uea cloth, after this take a quan- 
Fot Barberries, and Doyl them 1n Claret-' 
1ae ti] they be ſoft, then ſtrgin them well 
Yrous a ſtrainer, wringiog the juice hard 
»mugh it, boyl this" ſtrajned Liquor with 

r_ till it be thick and Very ſweet, let it 
*m ſtand tillit be cold, then put your bran- 
- 50r- Barberrics into Gally-pots, and fill 
- im up with: this Liquor : By . this means 
- u will have both. the Syrup: of Barherries, 
$their Preſerves if youModeratly bake them 

To Preſerne Pears, 

Tabs Pears tary are « Jound and, vl -, 
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Servant-Wparo. 

lay in the h5tconr. of an age) Pot ſorhi. 
dryed Vine leaves,and ſo make a lay-of Pears#' 
and leaves, tii] the pot be filled up, laying be-#; 


86: 


ſur each lay ſome liced Gt 1gCr A then poop. 
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* Ying, ſine hay tax on the P as that F 
"7 may not ſwim, and Stew the! yy 
w To Þr iorud green Pipp Ms, 


; Take halt a ſcore of green Pippins from, 
#[ the Tree, pare them, and hoyl then in &% 
F potHe” Or Water ti | they are like a pulp, traj 
theim from tne Cores, then take two pound oy 
Engar and mingle it with the Liquor or palps 
{7 trained, ſet 1 it on oe Fire,. and as foow'? oy, i 
rt hoyleth put in the; Pyppi: 13 you intend tral. 
Prelerve, fo let them boyl leifurely tv] chay..; 
he enough. When they are > Phlolks ved they will 
be green. In like fort you may Freſernn 
Quiaces, | lambs, Peaches, and Apricackyy 
if you take them green. ; 


To Preſerve Blick Cherries. GO RCEBAA >. 


Take them freſh or'as they-come from th 

| bs rce and out of the Stalk, take on oo" 
-ar for two pound of Cherti 1634. feeth; and 

| rift them and when they. are "half ha © 
pat in your other Cherries;and let them ſect: 
ſoitly together,until the Sugar: may.be draw; 
between. the Fingers like ſmall- Threads 3 3/7 

when it ts almoſt an the Cherries.n the 

Ports with the: Stalks day Y uv AVV ALL 14.008 | 2 
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To | A al Mulberries. 


Take Mulberries and add to them the 
Cake: 11 Sugar, having wet your Sugar wit 
. ſome juice of "Mulberries, then ſtir your $ 
"Bar together, and put in your Mulberrig 

and boyl them till they are enough ;. th, 


"take them out and boyl the Syrup a whi! | 


- then put in the Mulberries and let th: 
| ſtandtill they be co1d. 
| To Preſerve Oranges and Limons. 


; Take the faireſt yo can get, and lay then 
111 Water three days and three nights to take 
away their bitterneſs, then boyl them in fair 
Water till they. be tender, make as much Sy 
% rw will make them ſwim about the Pan 

hem not boyl long, 'for then the skiy 
wil be” tough, let them lie all night in the 

Gp that they may ſoak themſelves there- 
\.4n. In the Morning boyl the Syrup to a con- 

avenient thickneſs, then with it and the- Oran 

--gesand Limons,fill your Gally-pots, and kee 
on all the Year ; In this manner you may 

Preſerve Citrons. 


/. To Preſerve Gooſeberries. 


# "Let the Gooſeberries be gathered with 
a wor ſtalks on ; cut off their heads ane ſtoneF” 
them, then put "themin ſcalding Water and 
. let them ſtand thercin a little while, then 
he their weight of, Sugar finely beaten, 
and lay firſt a layer of Sugar, then of Gooſe; 


4 


" Servant-Waid. 


berries in your preſerving Pot or "cine; fill 
all be in; put in for every pound of Gooſeh 4 ; 
rics a ſpoonful of fair Water, ſet theny on. 
the,, Embers till the Sugar be melted, chew) 16 
h... them as. fait as you can, till'the Lrrafl ; 
Tethick enough, when cold put them up2 
In this manuer you may preſerve —— 
Kan: Mulberries. 


To preſerve Roſes. 


Take one pound of Roſes, three pound of, 
nenfÞ Sugar, one pint and a little more of Roſes" 
akd wacer, make your Syrup firlt, and let-it 
fa} ſtand till it be cold, then take your Roſe=- 
Sy4 Icaves having firſt clipp'd off all the white, . 
288 put them in the cold Syrup, and cover them.”” 
kin 1:t your Fire be very ſoft, that they may Oh. 
theſl ly ſimmer two or three hours, ther 0! 
re they are hot, put them out. into 
5n- Glaſſes for your uſe. 


an To Preſerve Cherries. 


0 Take Cherries fully ripe and newly catheld 
Fal | red, put then to the bottom of the Preſer«® 
ving Pan, let the Cherries and Sugar be ot 

" qual weight,throw ſome Sugar on the Cher= 

th rics and ſet them on a quick Fire, and'as they: 
nel boyl throw on the Sugar till the Syrup. hey 
thick enough, then take them out and 
them into a Gally pot whilſt they are warm 
It will not beamiſs toadd two or three Tpoont 
tals of Roſe-water to them. \ Va bc tt hr © 
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ANTIGEN 
To Preferve ripe Apr gen: 
& the werght of your Sugar  eqna®ied 
Aheioht of your Apricoc*s, wit quantity 
ever you have a mind to uſe; pare and 
ſtone your Apricocks and lay them in the 
Sugar in the Preſerving Pan all Nighr, and '1 
the Mor 111g tet them 0a the Embers till t! br 
 Shgar be melted, and then let them ſta! ſu 
and fcaid an AO, hen take them oif tis 
#Firc and let them Rand jn that Syrup tv'$ 
das, and thei a them ſoitly, till they ve 
tender and weil coloured, Aid aiter ww 
'when they are coloured, pnt them up i 
Glaſſes or Pots, which you pleaſe, 
| To Pr e/erve green Walnuts. 
' ke Walnuts and hoyl1 them till the Wa- 
ww += bitter. then take them off and put 
14 Water and peel off their rin, 
them as much-Sugar., as their * 
£ight, and a little more Water than will 
wet the Sugar, ſet them on a Fire, and when 
- zney boyl up tate them off}, and 'let them 
Hand two days, then boyl them again onc' 
more, 
7: fy To Preſerve Evikio Roots. 


| % Take Eriago Roots fair and knotty., one 
, ;pound, and waſhthem. clean, then ſet them 
on the Fireand boyl them very tender, ped 
| of their outermoſt skin,. but. break them not 

$700 ret themt.; hen. let them He a Late] in 
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014 Water, after this.you muſt take tq, every: 
hound of Roots, three quarters of a poyndy-"'3 
1Þf Clarified Sugar, and-boyl it almoſt to th*.” 
d{cioht of a Syrup,and then putin your Roots #-" 
*ÞÞut look that they bozl but gearly togetnery%. 
tſhad ſtir them as little as may be for fear of 
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Sreiking; when they are cold put them up”; 
To Preſerve Enula Campane Roots. C. 
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f vonr little Figger, and as you cat them, 8 
pur them in Water, and let them lie there! 
thirty days, ſhifting them 'twice every day”! 
to take away the bitterneſs : Then wenn 
"| cm, and to every pound of Roots Ws 

"nelve.ounces of Sugar Clarified, fix * Wu 
Wig the Roots very tender, thei”; ana” 
F into the Sugar, and let them boy upon: Fe 
gentle Fire uatil they. be enough;having ſtood? 
a 00d while on the Fire, put them vp be=*/! 
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| 
| 
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tween hat and cold. | 4 

To make Conſerve of Roſes, - Rt 
Tuke Red Roſebuds, clip all the whi ec 
vither bruiſed or withered trom them, then? 
«to every pound of Roſes three poun@&*%% 
-{ Sngar, ſtamp. the Roſes. very ſmall; put=% 
ting ta. them a, little juice of Limens ons 
Roſc-water as they become dry: When you”? 
tliiax your Roſes fall, caoughs then put” > 
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a The Compleat 
Four Sugar to them, ſo beat them togeth| 
Hill they be well mingled, then put it up i 
Gally-pots orGlaſles. In this manner is mat 
the Conſerves of Flowers of Violets, whic 
| doth cool and open in a birning Fever 
| Ague; being diſſolved in Almond Milk al 
| #Þ taken, areexcellent good for any Inflat 
mation in Children, Thus you may al 
make the Conſerve of Cowſlips, Marigold 
Sage and Scabious, and the like. '1I 
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How to Candy alll forts of Flowers, a: they gr, 
| with their Stalks on. 

| Take the Flowers,and cut the Stalks ſoind 
what ſhort, then take one pound of t 
whiteſt and hardeſt Sngar you can get, 
to it eight ſpoonfuls of Roſe-water and Þ», 
Refi ro Beroreen pour little Fino! 
and your Thumb, then take it from the Fir 
| and cool it witha ſtick, and as it. waxe 
| colddipall your Flowers, and. taking the 
out again lay them one by one on the bott 0) 
of a Sieve, then turn a Joynt Stool wit! ti 
feet upward, ſet the Sieve on the feet ther 
of, then cover it witha fair Linen Co: 
and ſet a Chafins-Diſh of Coals in the m1 
of the Stool underneath the Sieve, and 1. 
"heat thereof will dry your Candy ſpeed} 
which will look very pleaſantly, and Je 
the whole year, 
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Servant-Maid, _, 

To Candy Eringo Roots. | W t 
Take of your Eringo Roots, ready to De 
reſerved and weigh them, and to every 
ound of Roots,.you mult take of the pureſt 
Syzar you can get two pound, and Clarihe 


'er, | ; - . | 
- MF: with the whites of Eggs exceeding well, 
AaFWvat it may be as clear as Cryſtal - It being 


Clarified you muſt boyl it to the height of 
{anus Chriſti, and then dip. in your Roots 
F:w0 or threeat once, till they are all Can- 
died : Put them in a Stove and ſo keep them 
all the Year. _. 

The beſt way to dry Plumbs. 
Take Plumbs when they are fully grown, . 
" tf with the Stalks to them, however let then: 

by green ; ſplit them on the one fide, and 

by pÞt them ia hot Water, but no* 
10 339 1G 10% them 1ranu tare Or tour 
ir to a pound of them take: three quarter » 
xl pound of Sugar beaten very fine, and eight 
heel ſpoonfnls of Water to every pound, ſet them 
'offl 02 hot Embers till the Sugar be melted, and 
tf itcer that boyl them till they be very tender, | 
p 


>tung them ſtand in the Syrup two or three 

2: ys to plamp them, then take them out” and 

1} %alh the Syrup from them with warm Wa- 

t-r,and wipe them dry ina fair Linen Cloth, 

then ſet them on Plates, and let them dry in 

ea] 7 Stove ; dry them not 19 any Oven, for then 
f ©:£y. will be tough. | 
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Tye Compleat \ 
. Colours for Fruit, > 
If Foun would. culour Fruit yellow, you 
mult make uſe of Saffron, for the beſt Green : 
Colonr take Sapgreen, and for the beſt Red, 
Indian Lake, &c. Yon mult he ſare to mix 
the Colours with Gum-Arabick diffolved ins 
Roſe-water, of 
To mike Marmalade of Oninces, 

Take nt the faireſt Quinces, waſh them ve- 
ry clean and ſtamp them very ſinall, and 
wring ovt as much juice as you can, then 
take other Qninces and cnt thein 13 fix pieces, 
- Put them in 2 pot, and let them be evaporasl 
ted with hot Water, until! they be througW# 
ly mellow, then take half a Pot full vf.2W! 
ormer jnice, and pour ic upon the former, 
” ved and cut 12 pieces, break it well toge-| ſi 
wer, and put the reſt of the jaice among, It, 
then wriasz it thoronzah a clean tain Clotin, 
ſeeth 00 moreof this inice at once than wil) 
fill a ho.4 therewith, and put white Sugar to of* 
| it MS 111 hn 1% YOu picale, ” of 
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Flow to minke Syrin of Fioled | 
Boyl fiir Watcranl um 1,und to-every 
OUICC [: | m (* =. 3% F [ q d yt C14? «_ 
ters Of the blew Vii Only hit tf 
before, nive times, and the laſt time tak 
Diac (0:1901C\ (J [NIC T4, Ty "NCI (14,4 I, 
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© Servant-We 

7 the Liquor ſtill on bot Embers, that it 
27 be but milk-warm, after the firſt ſhift- 
g 701 muſt ſtamp and ſtraja the lait nine 


SY 
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\ M1. of Violets, and put in only the jurce 
#7 then ta«e LO every pint of this 

p . 

0007 tous prepared, one pound of Sugar 


nul s beaten, boy! It, wy keep 1: ſtirring 
it all the Suzar 35 melted. which you mnt 
oif vou can before it boyl, 2 erwards boy! 
* with a quick Fire. 

To make Syrrp of Roſes. 

Take Damask Roſes and clip off the 
hire of them, for every pint of 'water, 
ik {jx ounces of Roſes, boy] your water, 
ri and ſcum it, then let them ſtand twelve 
61s, Wringing out the Roſes and putting 
new . Cig ht times, then wringiag out the 
ſ put in the juice of four ounces only, and 
d 13ke It uP as betore. 

To make Syrup of  Colr:foot. 
| 1 ike the leaves of Coltsfoot and waſh 
} Wc very clean, then wipe them with a 

jean Cloth, icat by leaf, then dry them well 

| Cipth, then beat them in a mortar 
Wd put them in a trainer, and vring all 
p 14172 Out of them, and ut it 191t0 Gialles, 
Jet it ſtand in them to ſettle all night, 
ext day pour oit the cleaneſt of the 
[rom the grounds into a clean Baſen 
| take O01 e\ ery par thazr ef a Pa. ud a/- 
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To Preſerve Mulberries. 


Take Mulberries and add to them thei; 
weight in Sugar, having wet your Sugar with 
. ſome juice of Mulberries, ther ſtir your - $u- 
'Bar together, and put 1a your Mulberries fl 
and” boyl them till they are enough ;. the 
take them out and boyl the Syrup a whif 
| then put in the Mulberries and let the 
ſtand till they be cold. _ eg 
To Preſerve Oranges and Limons. 

+, Take the faireſt you can get, and lay them 
If Water three days and three nights to take 
away their bitterneſs, then boyl them in fair 
Water till they. be tender, make as much 'Sy. 
-- TUpas will make them ſwim about the Pan, 
tet hem not boyl long, for then the $kin 
Will be' tough, let them lie all night_in the 
"Syrup, that they may ſoak themſelves there- 
an. In the Morning boyl the-Syrup to a con- 
| Ivenient thickneſs, then with it and the- Oran- 
-—gesand Limons,fill your Gally-pots, and keep 
*.them all the Year .; In this manner. you . may F- 
Preſerve Citrons. : | " 
mM To Preſerve Gooſeberries. | 
Let the Gooſeberrics be gathered 'with FF" 
-wtheir ſtalks on ; cut off their heads and ſtone 
"them, then put them in ſcalding Water and 
les them- ſtand thercin a _ on, then 
"take their weight of, Sugar finely Deaten, FF 


1,90" 


Servant-WPa: dat 


berries in your preſerving Pot or * Skinel 
all be in; Put in for every pound of Gooſeh 4 4 
ries. a ſpoonful of fair Water, ſet theo onp 
the., Embers till the Sugar -be melted, thew! 
a>, them as. fait as you can, till'the Syru W4 
F&hicx enough, when cold put them up 2” 
In {This manuer you may preſerve Raſpice cy 
ani Maulberries. M7 
2 To preſerve Roſes. "is 

Take one pound of Roſes, three pound» of}, 
nll Suzar, one pint and a little more of Roſe-' 
el water, make your Syrup firſt, and let- it, 
rd ſtand tillit be cold, then take your Roſe=- 
NY !caves, having firſt dlipp'd off all the whitey. 
, put them in the cold Syrup, and cover them.” 
nF . ict your Fire be very ſoft, that they may on... 
e 


ly ſimmer two or three hours, ther _;...*, 
they are hot, put them out into : 4s 
- 8 Glaſſes for your uſe. w 


To Preſerve Cherries. 


Take Cherries fully ripeand newly gathe 
/ F-. red, put thetm to the bottom of the Preſeq p 
; 'ving Pan, let the Cherries and Sugar be ot i 
—_ qual welght,throw ſome Sugar on the Cher 
-ries and ſet then on a quick Fire, and'as they,? 
Epoyl throw on the Sugar till the Syrup. " 
thick enough, then take them out and py "p 
them into a Gally pot whilft they are warmly 
It will not beamiſs toadd two or three pony 
. tuls of Roſe-water to them. \ 
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The Compleat 


To Preſerve ripe Apr ggge* 


Wever Vou "have a mind t 
ſtone your A] DT ocks ard lny th 

Sugar in the Preſerving Pan all N jehe, 
the Mormng tet them oa the En; hers tall tt 


and fcaid an hour, 
Fire and Jet them ſtand 1n that 
M25, and thei boy] them ſoitly, till they ve 
tender and - weil coloured, aiid aiter that 
when they are coloured, put them up 1n 
Glafles or P O7S, wh ich you plcaſe. 
,; To Py e/erve green Walnuts. 
© —5%ke Walnuts and boyl them til} the Wa- 
” bitcer,: then rake them off and pu? 
14 Water and peel off their rin, 
__ «< them! as much-Sugar, as their 
Aght, and a little more Water than will 
wet the Sugar, ſet them on a Fire, and when 
zney boy! up tate them off, and let them 
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"More, 


*. Fake Eriago Roots fair and knotty,, one 
Pound, and waſhthem clcan, then ſet then 
on the Fireaud boyl them very tender, pee! 
off their. outermoſt skin, _ but. break them not 
ns ? bog re ems ; henet them ws a while? in 


” 
7 


gate. gt your cuvar equa® the 


uſe ; Pare and 
en 1n the 
2110 ? 


Snygar be melted, and then Jet then» ſta: 
then take them oit tle 
Syrup tv/5 7 


+ 90 om ene ER 


Rand two days, then boyl them again onc-, 


To Preſerve Bris Roots. the | 


W461 


- Servant-M af d. Wiitp! 
cold Water, after this.you mult take tq every. $ 
pound of Roots, three quarters of a po £4 
of Clarified Sugar, and boyl it almoſt to th”! 
id Fheight of a Syrup,and then putin your Roots Þ:7 
he but look that they bo 71 but gearly together,” 2 
1 Band ſtir them as little as may be for fear 
! Wpreaking; when they are cold pat them TY 
I. ; 1d Keup them. "+600 
NN * To Preſerve Enula Campana Roots. : Fo 

Waſh them and ſcrape: them very clean, -. 
and cut them thin to the Pith, the length! 4: 
of vour little Figger, and as you cat them, # 
put them in Water, and let them lie there 
thirty days, ſhifting them 'twice every iehy! 
to take away the | bitterneſs : Then weighF 
.hem,, and to every pound of Roots” Tay 
"welve-ounces of Sugar Clarihed, ſ1'5 i _ 
112 the Reots Tery tender, then * na 
into the Sugar, and let them boy] uporr a 
-n 4} geatle Fire vatil they. be enough;having ſtood/7 
1 | © £00d while on the Fire, put them up berg 
tween hat and cold. ; 


(-4 | , 
| To make Conſerve of Roſes, "3g 
Tuxe Red Roſebuds, clip all the white? 
\o | Either bruiſed or withered trom them, then 
"Þ 41! to every pound of Roſes three ound 
In _ Y P F 
4 t Sugar, ſtamp the Roſes very ſmall, puts 


ting ta. them alittle juice of Limens ' 
Roſe-water as they become dry :. When yo! "_ . 
$112k your Roſes ſmall, CNOUSN, > then | put Mr 


- Four Sugar to them, ſo beat them togethe 
Hill they be well mingled, then put it up i 
Gally-pots orGlaſles. In this manner is mad 
the Conſerves of Flowers of Violets, whick 
doth cool and open in a burning -- Fever «8 
Ague ; being diſſolved in Almond Milk ard? 
ſo taken, are excellent good: for any Inflanylſ 
mation in Children, Thus you may all 

-- make the Conſerve of Cowſlips, MarigoldsF. 

© Sage and Scabious, and the like. 4m 


How to Candy all forts of Flowers, as they grot 
| with their Stalks on. 
< Take the Flowers,and cut the Stalks fome 
what ſhort, thzn take one pound of th 
whiteſt and hardeſt Sugar you can get, _ 
'  fO it eight ſpoogfuls of Roſe-water and b.,, 
Hi ron betocen four little Fino 
- and your Thumb, then take it from the Fire 
= and cool it witha ſtick, and as it. waxet! 
” colddipall your Flowers, and taking the! 
- out again lay them one. by one on the bottom 
of a Sieve, then furn a Joynt Stool with t! 
©: feet upward, ſet the Sieve on the feet ther” 
* of, then cover it witha fair Linen Clo: 
and ſet a Chafing-Diſh of Coals in the ny 
of the Stool underneath the Sieve, and 1 
-. heat thereof will dry your Candy ſpeedi} 
which will look very pleaſantly, and kee 


the whole year, 


+», 


Servant-Maid. 

To Candy Eringo Roots. _ 
Take of your Eringo Roots, ready toD& | 
Preſerved and weigh them, and to every © 
pound of Roots,.you mult take of the pureſt 


the 


jad 


11ck | ; 
MSvear you can get two pound, and Clarihe 
Mt with the whites of Eggs exceeding well, 


© that it may be as clear as Cryſtal : It being 

Clarified you muſt boyl it to the height of 

= 17s Chriſti, and then dip in your Roots | 
*#wo or threeat once, till they are all Can- 

died : Put them tin a Stove and ſo keep them 
all the Year. _.. 
The beſt way to dry Plumbs. 

ne Take Plumbs whea they are fully grown, 

thel with the Stalks to them, however let ther; 
| Þ» green ; ſplit them on the one ſide, and 

,, & put 'them ia hot Water, but no# 

23a 1G 12t them Iran torce Or tou, 

"oF toa pound of them take three quartet» 

1 pound of Sugar beaten very fine, and eight. 

8 ſpoontnls of Water to every pound, ſet them 

""F- 02 hot Embers till'the Sugar be melted, and 

il itcer that boyl them till they be very tender, / 

"$ i:tting them ſtand in the Syrup two or three 
days to plump them, then take them out” and 
Valk the Syrup from them with warm. Wa- 

| ter,and wipe them dry ina fair Linen Cloth, 
thea ſet them on Plates, and let them dry in 
2 Stove ; dry them not ia any- Oven, for then 
_*hey. will be tough. 
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The Compleat 
Colours for Fruit. | 
If Fou would. culour Fruit yellow, you 
| mult make uſe of Saffron, for the beſt Green 
© Colour take Sapgreen, and for the beſt Red, 
- Indian Lake, &c. Yon mult he ſare to mix. 
- the Colours with Gum-Arabick altfolved 3 '" 
\ Roſe-water. a 
To make Marmalade of Oninces. 
_ Takeof thefaireſt Quinaces, waſh them ve- [®. 
ry clean and ſtamp them very ſinall, and 
 wring ovt as much juice as you can, then 
q take other Quinces and cnt them in ſix pieces, 
-- Put them in a pot, and let them be eraporyy 
- ted with hot Water, until! they be through 
+ | mellow, then take half a Pot full of. 
wmer juice, and pour it upon the P's «| 
4 *"vedand cutio pieces, break it well toge- 
3 aacr, and put the reſt of the j juice among, it, 
|. then wriag it thoron; gh a clean thin Cloth, 
| feeth no moreof this juice at once than will 1 
[fill a box therewith, and pur white Sugar to! 
[IE as much as you. pleaſe. | 
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How to make | Syrup of Fiolee: "F 
Boylfair Water and ſcum itzand to every | 
Pounceſo ſcum'd and boyPd, take. fix quar- WF * 
|; gers of the blew Violets, only ſhit St '& 
as before, nige time 8: and the laſt time take 
nine onaces of Violets, let them. ſtand bs." 


. tween times of f ſhifting aye. ROUrS, keep 


EA -- Fi4 *. FO, by 
* if - "9B Fns yard er nn 


 ecrvant-Wpard. id 6. 
T7 the Liquor ſtill on hot Embers, that it _ 
ay be but milk-warm, after the- firſt ſhift- 
as 701 muſt ſtamp and ſtraja the lalt nine 
18-5 of Violets, and put in only the jurce 
q then tace to cvery” pint of this 
1qnor t.215 prepared, ONe pound ot SUgar 
MDcis beaten, boyl it, and keep tt ſtirring 
"4 It all the Sugar 15 melted. which you mnit 
"Wit you can before it boyl, @* erwards boy 
vp with a quick Fire. 

1] - To make Syrup of Roſes. 

Take Damask Roſes and clip off the 
hite of them, for every pint of 'water, 
ke fix ounces of Roſes, boy] your water, 
| and ſcum it, then let them ſtand twelve 
pus, wringing out the Roſes and putting 
new. cight times, then wringiag. out the: 
: put in the juice of four ounces only, and 
make It uP as before. | | 

x To make Syrup of Colrtsfoot. Ow” 
Take the leaves of Coltsfoot and waſh 
zem very clean, then wipe them with a 
an Cloth, leaf by leaf, then dry them well 
ith :. Cloth, then beat them in a mortar 
} 2d -put them 1n a {trainer, and wring, all 
yl © ice out of them, and put it into Glaſſes, 
0 - !cr it ſtand in them to ſettle all night, 
. W< acxt day pour out the cleaneſt of the 
ice from the grounds into a clean' Baſon, 
d take for every piat” thereof a pound of: "I 
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"The Compleat 
FWhoga finely beaten, boyl the juice of Colt, 
foot ſoftly on a Charcoal Fire, and whe 
£ " you have well ſcunyd it, put in the' Sug 
; according to its proportion, and ſo let thet 
oy! together keeping1t with due ſcummin 
— It will ſtand on a ſtiff purl, droppin 
at on a Plate: Then take it from the Tirt 
- and pour it thorough a jelly Bag into a f: 
| Baſon, putting firſt a L-anch or two « 
Roſemary into the bags. bottom, then -keet 
© it ſtirring with a ſpoon until it be lykewart) 

{ otherwiſe it will have a Cream upon' it, 
-Tetting it ſtand all night, put it in what Ve 
.*Fels you think fit to keep it in for your | l 
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- ture Spand Service. . ' . _ 4 


* By the aforeſaid Rules and direftions, y 
| © alley maks- moſt ſorts of Syrups. now | 
| © uſe, as Syrup of Wormwood, Bettony, Bot 
| _ rage,. Bugloſs, Carduus, Chamomil, " £uo 

cory, Endive, Strawberries, Fumitory, Pu 
tans, Sage, Scabious, Scordium, Hogſlec 


and the like. 


Thus having given you ſome ſhort '», 

.re&tions for preſerving, Conſerviag, an 

Candying, [ ſhall in 'the next place give yo! 

| y "ſome 2ules and Directions, how you may at 
Fran to Write a | good legible Hand, 
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Mreftions for V Writing the moſt Uftal 1 
" aud, Lexible Hands for V/omen; as" 
% Mixt Hand, Roman Hand, and I-:| 

talian Hand, | 


Before 1 come to give you full Directions| 
»r the Writing of the aforeſaid Hands, Ly 
hall give you ſome Inſtructions how to mak?” 
i Pen, hold a Pen, how to fit to Write, tus"! 
zether with ſome other Neceſlaries for. 1 
Writing. oo. 


a 
Hlow to make a Pen. 


Having a Penknife with' a ſmooth thi? 
ſharp Edge, take the firſt or ſecond Quill of? 
a Gooſe Wing and ſcrape it, th-1 hold it in; 
your Left hand with the Featl.:r end. from 7 
-you, beginning even in the back, cut a.ſinall * 
piece off ſloping, then to make a ſlit enter. 
/the knife in the midſt of the firſt cut, put 
40 a Quill and force it up, ſo far as you deſire 
He ſlit ſhould be in length, which done, cut © 
* ptece ſloping away from the other fide a=; 
bove the ſlit, and faſhion the nib by cutting. 
\pIF both the ſides equally down, then place 
'#e nib on' the ' Nail of your left hand ' 
Thumb, and to end it draw the Edge into It 
Nanting, and being half thorough turn the © 
Edge almoſt downright, agd cut it off, 


Ek fo "bold your Pen, | 
* Hold the Pen in the Right Hand, with the! 
hollow fide downward, on. the left fide 
lace your Thumb riſing in the joynt ; on the ' 
tight fide your middle Finger near half an Inch , 
From the end of 'the NiÞ, and your fore ! 
of ager on the top, a ſmall diſtance from. : 
F pur Thumb, .4 
ow How to fit to Write. | 
" Chuſe a, fore-right light, or one that 
omes on the Left Hand, hold your Head up - 
me diſtance of a. ſpan from the Paper, when 
ou are Writing hold. not your Head one 
Way or other, but look right downward: 


: aw 1a your Right Elbow, turn your Hand 
Putward 2nd bear it lightly,  Eripe not the 


zen too: hard, with your Hand ſtay the Paper. 
py 
4 Neceſſaries for Writing. 


A 'Letyour Iuk be thin, ſuch as may freely 
anftrom the Pen, let the Paper which you 
WV rite on be white, fine, and well gummyd 
Por diſpatch procure a round Ruler, for: cer- 
k Eaiory a fiat one, at your. firit Writing rule | 
pubic lines, with a Quill © cur forked the 

h of your intended Letters, or elfe with 

| E black Lead Pen: Rub your Paper lightly 
Evith Gum-ſandarack beaten fine, and tyzd 

wW ——— Cloth, which makes the Pa-- 
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' ; WITH IST CLUE 
Pt bear Ink” better, and the Pen run more | 
Wimooth. 
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| Direaions for Vr PRIN in mixt Hand, | 


pf 


Yi writiog of this Hand I ou | 
f you to-a Pen with an even nib, a long lit, and. 


Mot too hard ; rule double lines, that you 'may 


keep your Letters even athead and foot: Keep: 


a waſte Paper under your hand, whereon to. 


Wtry every Letter before you write. it fair. 


\t thefirſt write ſlowly and carefully, Gili= 


zently mind your. Copy, and obſerve the. 


Wire Proportion and Agr reement of Letters, 
| 


Firſt, in in their Compaſling, as the a, b, dyg, 


d, P, 4, '&c which muſt be made. with, equal 
Whites. 


Second, In their lengths. ard Gets 


keep them even at head and foot. 
an equal height 
- Thirdly, Keep the Stems of all Letters to 
 Fourthly, Let all incline one way to the 
right hand or tothe left. 


Fifthly, In making all heads of long Let- 


_ Wters, begin: then on tithe left . fide, then tary. 


yo ur Pen to a a Fork and draw it down ſoothe! 


on the ri 


Theſe Ly, re obſerved, will be ſuffici- 4 


nt for this Hand ; therefore1 ſha!l proceed 
" FWo-give you | 
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"226 The To nn 
4 Divettions for the Reman hand. - 

'When- double lines are ruled, and every 
thing ready; with an indifferent ſized Pen, 
well cut, firſt imitate the ſmall 1, n;;and's, fg 
ro till you can make them! well : then pro- 

<> to make the ſmall Letters that bear 16: 
ſemblance one to another, as c,e,a,o, g, «M- 
then the b, d, f, h, k,1. and A. which ſtems, 
or Body ftroaks, keep of an equal height. 

Direttions for Italian Hand 

Since the exat writing of theſe Hand 
depends wholly on the form of an Oval, 
would adviſe you to uſe your hand 'to the 
making ofa larger. and lefler Oval. This 
Hand muſt be written with a Pen that hati 
-a clear long ſlit, and a long ſmall nib; anc 
the Hand in wrng thereof myſt be bore 

lightly and freely. In your imitation, ob 
ſerve the Rule for likeneſs of Letters delive 
red- in the Roman. In Joyning you muſt 1 
nite all ſuch Letters, as will naturally joyo 
by ſmall hair ſtroaks, drawn with the let! 
Corner of the Pen; and imitate the Copy. 

I ſhall- now give you ſome Direttion: 
whereby you may nnderſtand ſo. mpch < 
Arithmetick, as is necefſary for keeping your 
Agomintss viz. Numeration, Addition, and 
Su 30N, | | 

7 Here Place the two Plates. 


pe” 


. Direflions for Arithmetick. 


Of Numeration. | 


7 | 
Umeration is that Part of Arithmetick, 
|  Whereby we may” duly value and ex- ') 
preſs any Figures ſet dowa in their places, and 
that you may the better know- and under=-. 
ftand what it is, 1 have here inſerted the Ta= 
ble of Numeration, b 
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£3 The Compleat - 
* This Table hath nine places, and in every 
'one of them are ſet the value of each figure 
[at the upper end of the Table ; fo that by- 
this: you may learn to expreſs any Number, 
[Every Figure hath its denomination ; as one 
'Unites, another Tens, another Hundred. 
Sc. So that if you would number the firſt 
'line, which are all ones, you muſt begin with 
{the firſt figure on your left hand ; look over 
the head of it, ant you will ſee its denomina- 
tion, which is hundreds of Millions: You muſt 
thereforereckon thus, One hundred and ele- 
'ven Millions, Onehnndred and eleven thou- 
Jand, One hundred and eleven: Two hun- 
dredtwenty two Millions,two hundred twen- 
ty two thouſarid, two hundred twenty two ; 
and fo of any of the reſt of the Figures. 

Thus much'for Numeration, which ſhews 
-you the place of the Figures. The next thing 
z0u muſt learn is Addition, which ſhews you 
the adding together of figures. 4 
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Of Addition. 4 
4 J j2 
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Ddition is that part of Arithmetick, | 
which ſhews to collect or add dvers | 
Summs together, and to expreſs their Tots | 


+" value in one Summ. TE” 
h  - As for Example, ſuppoſe you had disbur | 
r | {cd for your Lady ſereral Summs of Money: | 
- - as. nr | 
l EIN lib A 
a For Wine, 5 

£ For Sugar, 4 

2 For Oranges, . 3 

, For Limons, 2: 

: In all 4 

5 | :| 
1 Now, to know how much the Total'» || 
| 


this is, which you have laid out, you muſt ag | 
them up together; beginning at the bottog | 
ſay, 2and three makes 5 and 41s gand 5ist | 
So that it doth. appear that the Total Sum | 
which you have disburſed , is 14 pouns | 

' therefore make a ſtrofte at the bottotn, a 
ſet down 14. underneath, as you ſee in t ||| 
Example. {014+ 5 0 
Thus much may ſuffice for pounds 'alog || 
but if your disburſinents conſiſt of pount || 


Snap qr oe WW oct hy , 
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fhillings, pence, and farthings, you muſt ſet 


hy © Mx WS KE => => Y £ 
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it down after this manner: . 
lib. S. .d. q 


For Wine, 7] wn ] 2 mnnnrns OJ) nn 2 
For Oranges, O I 7 — 03 1 
For Limons, I O2 mon | [mn ens J} 
For Sugar, 3 — 09 —— Og. 2 
For Quiaces, 1 =—n—_— x of nn 
For Apricocks - 0 —— 07 =—— Og -—— 0 

Total [ > wn OS nn OG nnmmnees (®] 


. Now to caſt up this, you- muſt kgow that 


- four farthings make one Penny, twelve pence 


maxe one Shilling, twenty Shillings make 


| one pound. - Therefore in the firſt place add 


np. the farthings ; ſaying, 2 and 3 make: 5, 
and 1 1$6, and 21s 8, which is all the num- 
ber of farthings; you mnſt therefore ſay, 8 


| farthings make.two pence, which you mult 
. carry to the next Row towards your left 


hand , which 1s Pence'; ſetting down a 
Cypher or round o underneath the tarthings, 
becauſe there doth remain no odd farthings, 
Now add up the Pence; ſaying, 2 which you 
carried, and 9 is 11, and 3 1s 14, and 4 is 
18, and 11.15 29. and 31s 32. and 9is 41 : 
Then 1ſ2y 41 pence make three ſhillings, five 
Pence, therefore ſet the.5 pence underneath 
he Title pence 'and carry ztic 3 ſhillings to 
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the riext row on your left hand, which is ſhil-! 
lings; ſaying 3 which I carried, and 71s 10g} 
and 15 is 25, and 9 is 34, and 215 36, and; 
17 is 53, and 12 is 65 : Then ſay 65 fhillings| 
make three pounds, 5 ſhillings ; which 5 ſhil-| 

1ings ſet down under the row of ſhillings, ane ! 
© carry the three pounds to the next row on the; 
left hand, which is pounds; ſaying 3 which| 

I carriedand 1 i$ 4, and 3 1s 7, and 1 is $; 

= and 7 is 15; which 15 ſet under the row of 

0 pounds ,, and then you will plainly ſee, that 
the Total of what you have disburſed come 


1 to fifteen p6und, five ſhillings, and five pence| 


ce Now to prove whether your Summ be righ 
te added or caſt up, you mult cut off the uþs 
d permolt line, with a ſtroke drawn as you ma), 
T lee in this Example. "7. Tod 


$ Then caſt up all  «©« | 
t your Summ to that 27 wa a. { 
t {troke ; 'which by fo oo I7 03 4 
1 doing, you will fad , of © 1 
, come to ſeven pound, or 5 oY 
tu elye ſhillings, fe- pe os = Af 
| ven pence, halt pen- — — 
| ny; which ſet down 7. '* 29 

underneath your Total Summ : Then add thl/ 

Summ with the uppermoſt line you cut off 


———— 
Es ed & 


and if they both make the ſame -£umm-as 
Total, the Summ is right cal up, orhe 
_ 'B 4 w'. 
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| wiſe not, -as you may ſee by this Example ; 
'for ſeven pounds, twelve ſhillings ſeven 
'pence halfpenny, added to the uppermoſt 
\Line, which is ſeven pound, twelve ſhillings, 
mine pence halfpenny, makes the Total 
Summ, which 1s fifteen pound, five ſhillings, 
five pence. | | £ 
? Thus much for Addition ; the gext thing 

you are to learn is Subtraction. [ 


— 
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Of Subrrattion. 


1 9% 
[His Rule teacheth you to Subtra@ a leſ- 
Ps ſer Summ from a greater, and then to 
| now what remains, as ſuppoſe your Lady 
\rder you to receive of John Jones, an hun- 
'red and twenty pounds, and then to pay to 
zoodman Sriles ſeventy five pounds, how 
ould you know what you have remaining in 
{dur Hands ? To do this you muſt firſt ſer 
'pwn the greateſt Summ, underneath the 
ec Summ : As for exanple, 

'\ Now Subtract the lib. 
"ſer from the grea- Received 120 
[r, then you will ſee Paid 75 
hat remains, which® Las 
[uy muſt do thus : Remains 45 - 
7s from o I can- * TEES 

't, but 5 from 10 and there remains 5. 
ea Jay one which I borrowed and 7 is8, 
49 _ 8 from 


T3. 
$ from 12 and there remains 4, which ſet. 
down under the 7 as you ſee in this Example. 

- So you may plainly ſee if you receive a hug=- | 
dred and twenty pound, and pay away fe- | 
venty five pounds, you mult have remaining” 
in your hands forty five pounds. Me. 

Another Example, ſuppoſe you receive; 
for your Lady at ſeveral times, theſe Sumums | 
of money following. bp 

lib. *- . 

Received 212 


__ FW V7” i 06 
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Which added up together" make three | 
hnndred twenty. four- pounds and eleven 
pence. Then {ſuppoſe , ©... "0g 
you have paid out lib. Se; d:\ 
theſe Summs follow- Pai. 127 -—= 14-— 06 | 


3 


7 
' 
; 


ing ; which added to-. © 49—2— gg 
zether, make in the. 32 — Q3-—0g9 | 
Total that-you have: 15—05—— Ic | 
pou , two hundred” | — 
ourteen: pounds, ſix 214-06 —-Qt | 
ſhillings and five Peace, ue 


Now, to Subtraft and know - what 7 ; 
have remaining, ſet down the Total of 5k li 


W. 
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+" you'havz received, and underneath the To- 
; "tal of what you dave paid, thus: | 


Then -Subtra&, ſay- lid. s. 
'jno:f enkag 4 Received 324 ©o 11, 
ing tve Pence trom e- Paid | * 214 ©6 of 


Heven pence and there 109 14 of 
- remains ſix pence, which ſet down under the 
"Pence ; then ſay ſix ſhillings from nought | 
, *cannot, but take 6 ſhillings from twenty, and 
..there remains 14. ſhillings ; then go to the 
+ ponnds and ſay, one that I borrowed and 4 
**18 5,5 from 4 I cannot, but take 5 from 14 and 
/" there remains 9, which ſet down rightunder 4 
/1n the pounds, then ſay one that I borrowed 
and one is 2, 2 from 2 and there remains no- 
thing, which ſet down ander _; then fay 2 
*Fom 3 and there remains one, which ſet 
+ down right under the 2 ; So you will plain)y 
"fee, there remains one hundred and nine 
ponds, fourteen ſhillings aad fix pence. 
| Now for proof to know whether your Symm 
> beright, add the two lowermoſt lines toge- 
7ther, and if they produce the ſame figures 
which the uppermoſt line hath, then 1s your 
'"$umm right, and not otherwiſe. 

” Thus have 1 briefly and plainly ſhown you 
[fo much of Arithmetick, as is neceſlary, for 
-your keeping "account of what you recelve 
and disburſce for your Lady, Maſter or M1- 
*&refs. 1 hall now give you ſome Directions 
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| . . 
[ 0- Direttions for Carving. {1 
1] Shall in the firſt place acquaint you with. 
thoſe proper Termsthatare uſed by the 
curious in- the Art of Carving. 

In cutting up all ſmall Birds it is-proper-to 
29 Thigh them, as thigh that Woodcock, 
Thigh that Pigeon : but as to others: ſay, 
Mince that Plover, Wing that Quail, and 
Wing' that Partridge, Allay that Pheaſant, 
Untack that Curlew, Unjoyat that Bitterg,. 
1d disfigure' that Peacock, Dif] lay. that Crane, 
Diſmember that. Hera, Unbrace that Mal- 
lard, . Fruſt that Chicken, Spoil that. Hen, 
2. Sawce that Capon, lift that Swan, Reer- that 
2 Gooſe, Tire-that Egg, : As to the Fleſh..gf 
at Feaſts, Unlace: that Coney,  Break-that Deer, 
yy Leach: that Brawn : For- Fiſh:chine. that Sal, 
mon, String, that Lamprey, Splat thatPike, 
> MW Sawce that Plaice, and. . Sawce. that Tench. 
nM Splay that Bream-; Side that. Haddock, Tuzh | 
HM that Barbel, Culpon that Trout,, Tranſorn 
$M that Eel, Trance that Sturgion, 'Tame that 
r8- Cab, Barb that Lobſter, @&xc. + —_— 


] How to Lift . 4 Swan, 


Slit her- right down.in.the middle of th, . 
Breaft, and: ſo.cleau. thorow the Back,.fron | 
the. Neck to. the. Rump;. and-ſo divide mer 

quall, 


qually in the” middle, without taring th 
'Fleſh from either part. Having laid it in 
the diſh with the lit ſide dow nwards, let 
your Sawce be. Chaldroa apart in Sav'- 
cers. 
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"How ta Rear or break a Goofe. 


This muſt be done by taking. off the Legs 
| very fair, then cur off the Belly-piece round, 
|. cloſe to the lower end ofthe Brealt, lace her 
down with your Knife clean thorow the 
| | Breaſt, on each fidetwo thumbs breadth from 
the Breaſi-bone, then take off the Wings on 
each fide wi..1 the Fleſh which you firſt laced, 

railing it upclear from the Bone,then cut up a- 
,"nother piece of Fleſh which you formerly 1a- 
foony then turn your Carcas, and cut aſun- 
"the Back-bone about the loyn-bones; 
en take the 'Rump end of the Back-bone, 

[ah lay it at the fore-end of the Merry- 

*thought with-the skin ſide upward ; then lay 

"= Pingion on each fide contrary, ſet-your; 

egs on each kde contrary behind them, thot 

"the Bone end of the Legs may ſtaad up crois 
# In the-middle of the diſh, and the Wing Pijn- 

_— on'the outſrde of them, pat under the 
of Fel which on each fide, the long flices 

which: you did.cut off from the Breaſt 
\._ boge 
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bone, and let the ends meet under the Leg» 
bones. 


How to cut up 4 Turkey or Buſtard. 


To do this, you mult raiſe up the leg very 
fair, then open the Joynt with the point of | 
your ſharp Kaite, not yet take off the Leg 
then lace down the Breaſt on both {ides, and 
re M open the Breaſt Pinnion, but take it not off, 
1, then raiſe up the Merry-thought betwixt the 
2M Breaſt-b9uc, and the top of the Merry- 
1efll thought, lace down the Fleſh on both ſides of 
ml the Breaſt-bone, and raiſe up the Zleſh called 
20M the Brawt> tura it outwards on (th Gdes, but 
break it not, nor cut it off,- then cut off the 
Wing Pinion at the joynt next the Body, and 
ſtick on each fide the Pinnion 1n the place 
where you turn'd out the Brawn, but cut off 
the ſharp end of the Pinnion, take the middle 
picce and that will jnſt'fit the place, you may 
cut up a Caponor Pheaſant the ſame way, but 
be ſure you cut not off the Pinnion of your 
Capen, butin the place where you put the 
Finnjon' of the Turkey, place there your 
©rvided Girard, oneach ſide half, e111 


' 


"How to diſmember a Hin. + * 
Todo this you muſt take off both the Legs, 
and lace it down the Breaſt, then raiſe up 
the Heſh, and take it clean off with the Pig» | 


{ the Ribs and the Kidney, lit it out, then lay 
- tac Legs cloſe together. 


 — —_ ——————— 
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nion, then ſtick the head in the Preaſt, ſet 
the Pinnion on the contrary fide of the Car. 
kals, and the Legs on the other ſide fo that 
the bones eads may meet croſs-over the Car. 
k.1s and the other Wing croſs over upon t'16; 
top of the Carkaſs. oo 


4» ' 


Howto unbrace a Mallard. « 
| Raiſe vp the Pinnion and the Leg, bnt take 
them not oft, raiſe the merry-thought from 
the krealt ; and lace it. down flopingly, on 
each ſide the Breaſt with your Knife. 


How te unlace” a Coney. 


Tndorng this you muſt turn the Back down» 
wards and cut the Belly flaps clean off from 
the Kidney, then pnt in the point of your 
F.nife between the kidneys, and: loofen the 
Fleſh from each fide the Bono, then turn vp 
the Back of the Rabber and'cnt it crofs be- 
tween the Wings and lace it down cloſe by 
the' Bone on each ſide, then open the fleſh 
from the Bone: againſt the: kidneys, and put: 
the Leg openſoftly with your hand, but pluck 
it not off” ; then. thruſt in your Knite betwi:' 


How to Atlay-a Phegſante %%. 
Fo dothis you. muſt. raiſe his m_ and 


- Herbant-Matid. 
Legs, and fo proceed as you are before —_— 
'4n thedifmembring a Hen. 


4 

Y 

; To Diſplcy a Crane. | 
[In doing this you mult unfold his Legs and| | 

=, cut off his Wings by the joyats, then take up? 
nis Wings and Legs and fawce them with ; 
powder of Ginger, Muſtard,. Vinegar, and? 
Salt. You may diſmember a Hern in the fare? 
manner, and fawce him accordiugly.. F 
Thus have l given you ſome {hort, but; 
neceſſary. dire&tions, which' may qualifie your 
for the waiting por a Perſon of Honour or- 


Quality. 
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Direftions for ſuch who intend "to 4 
Flouſe-keepers to Perſons ' Has F 
'F 


nour or (2uthty. 


"hi 
Hoſe Perſons who would qualifie them-. 
g ſelves for this imployment, muſt 1 
-+ their Behaviour carry themſelves grave, ſol 
11d and Terious 5 which will inculcate intos 
the beliefs of the Perſons whoin- they. are to-/ 
ferye, that they will be able to govern a Fa 
mily well. They muſt endeavour to gain a! 
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competent knowledge in Preſerving, Conſer- 
ving, and Candyiag, making of Cates, and all 
manner of Spoon-meats, Jellies, and the like. 
Alſo in Diſtilling all manner of Wafer. , 
They muſt likewiſe endeavour to be caret:\ 
in looking-after the reſt of the Servants, t? it 
every one Perform the duty in their ſeverahs 
' Places, that they keep ga hours in their up«/ 
Tiling, and lying down, and that no goods | 
be either ſpoiled or embezelled. They muſt 
be careful alſo, that a!l Strangers be nobly 
and civilly uſed in their Chambers, and that 
your Maſter. or Lady, be not diſhonoured |} 
_ through neglect or miſcarriage of Seryaats, 
Tney muſt likewiſe endeayour to have a 
competent knowledge in Phyſickand Chyrur- 
gery, that they may be ahle to help their 
maimed, ſick and indigent Neighbours ; for 
commonly, all good and charitable Ladies 
make this a part of their. Houſe-kreper's || c 
buiſineſs, 2h > 
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Dire&ions for Diftilling of Waters. 
To. make Aqua Mirabilis. w 


Ake three pints of White-wine ; of 4+ 
& qua Vite and juice of Celendine; of 
each a-piat, ' one dram of 0 panes One 

: PER ram 
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| dram of Mellilot-flower, Cubeds adram ; of 

| Galingal, Nutmegs, Cloves, Mace, Ginger, 
of each a dram : mingle all theſe together 

- | 012r night”; the next Morning, ſet them a 

| {, ng ina glaſs Limbeck. This admirable 

| V4: er diffolveth the ſwelling of the Long 

> and reſtoreth them when periſhed : It ſuffer- 

| eh not the Blood to Putrifie, neither need 
he or ſhe to breath a Vein, that uſeth this ex- - 

| c:llent Water often. It cureth the Heart- 

' | burn, and expelleth Melancholy and Flegm, 

| || it expelleth Urine, and preſerveth a good 

| | Colour in the Face, atdgs an utter Enemy to 

, Þ the Palſfie. Take three:;ſpoonfuls of it at a 

| | time, Morning qr Evening twice a week 


To make Dr. Stephens his Famous Water. 


I £747 | 
! Take a Gallon of Ga Wiae, of Ginger, 
| Galingal, Cinnamon, Grains, Cloves, Mace, 
| Nutmegs, Aniſe-ſeeds, Caraway-ſeeds, Cort- - 
. | aider-ſceds, Fenil-ſeeds and Sugar, of every 
F -i::a dram ; then. take of Sack and Ale, 'a 
art of each - of Camomile, Sage, Miat, 
Red-Roſes, Tyme, - Pellitory of the Wall, 
wild Marjoram, wild Tyme, Lavender, Pett- 
ly-Royal, Fenil Roots, and Setwal Roots, of* 
" | <4ir balf a handful - then beat the Spice. » 
linall, and bruiſe the Herbs, and:put all toge- 
ther into the Wine, and ſolet it ſtand pa L 
| Qnr-. 
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_ hours, ſtirring it nowand then , then diſtil it, 
in a Lembeck ; with a ſoft fire. Put the firſt 
pint of Water by it ſelf, for it is beſt. 

The principal ule of this water is againft 
all old Diſeaſes ; it preſerveth Youth,. co 
forteth the Stomach, cureth the Stone, © 
what nature ſoever, uſing but two ſpoonFe 
in ſeven days. It preſerved Dr. Stephen," 
ten years Bed-rid, that he lived ninety 
eight years. . 


' 4n excellent Water for the E yes. 


Take a new laid Egg and roaſt it hard 
then cut. the ſhell in the midſt, and take out 
. the yolk, and put ſone white Coperas where 
_ . the yolk was; then bind the Egg together 
again, and then let it lie till it begin to be 
a Water ; then take the White forth from 
both ſides the Egg, and put the ſame into a 
glaſs of fair running Water, and ſo let it 
ſtand a while, then ſtrain jt through a tair- 
Linnen Cloth, and keep it cloſe ſtopped&in a. 
glaſs; and therewith waſh your Eyes mora- 
107/; ;1evening, 

. To make an eitelleut Plague water. | 
Take a pound” of Rue, Roſemary.- Sage, 
Sorel, Celandine, Mugwort, of the tops 
of Fed Brambles, Pimpernel, wild Dra- 
*gons, Agrimony, Balm, Angelica of eact! 
| | 2 
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z pound : Put theſe together in a pot: 
Then fill it with White-Wine above the 


Herbs, ſo let it ſtand four days ; then diſtil 
it 12 an Alembick for your uſe, 


To make an excellent Surfeit Water. 

Take Celandine, Roſemary , Rue, Pel- 
'*-ory of Spain, Scabious , Angelica," Pim- 
Lernel, Worm-wood, Mugwort, Betony, 
Agrimony, Balm , Dragon and Tormen- 
til, of each half a pound ; ſhred rhem very 
ſmall, and put them into a nartow mouthed 
pot, and put to them” five quarts of White- 
Wine; ſtop it cloſe, and let it ſtand three 
days and nights, ſtirring it morning and eve- 
ning; then take the Herbs from. the Wine, 
and diſtil them in an ordinary Still ; and 
when you have diſtilled the Herbs, diſtil the 
Wine alſo ; wherein is Virtue for a weak 
Stomach. Take three or four ſpoonfuls at 
any tume. | | 

'To make Angelica Water. 


Take a handful of Carduus Bens us 


:ud dry it; then take three ounces of Au- 


zelica Roots, one dram of Myrrh, half an 
ounce of Nutmegs, Cinamon, and Ginger, 
four gunces of each, one dram and an half of 
Saffron ; of Cardonius , Cubebs , Gallin- 


| zal and Pepper, of each a quarter. of an. 


annce. 
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ounce, two dran.s of Mace , one dram of 
Grains ; of Lignum Aloes, Spikenard, Jancu I" 
Oqderatus:;, of each a dram; Sage, Borage,' 
Bugloſs, Violets, and Roſemary Flowers, of; 
_ .ceach halfa handful: Bruiſe them, and ſi,:ep 
them in a pottle of Sack twelve hours, and F 
diſtil it as the reſt. 4 
| To make Mint-Water 


"Take two parts of Mint, and one part offſſca. 
.Worm-wood, and two parts of Carduns ; putfo 
;theſe into 2s* mach new Milk as will ſoak 
_.. them: Letthem infuſe five or ſix hours,” then {0 
. diftil-it as you do Roſe-water; but you muſtÞeri 

- _ often take off the Head and ſtir the Water $0 
well with a ſtick. Drink of this Water a 
Wine-glaſs full at a time, ſweetned vith 
white Sugar to your 1 aſt. | 


To make a very good Cordial-Water , withow 

diftifing. 

Take two quarts of Brandy, and keep it; 
in a great Glaſs with a narrow mouth ; pa: 
into it of Cloves, Nutmegs, Cinamon,' Gi* Þ 
ger, Cardamum-ſeeds, Coriander-ſeeds, A-W, 
niſe-ſeeds, Liquoriſh, of each of theſe: half 
an ounce bruiſed ; Loug Pepper and Graius, 
of each one dram bruiſed, Elecampane 01” 

uarter of an ounce bruiſed : Let all- theſe 
Ateep in the Brandy a fortnight ; thea pour 
bo hl . ff | it 
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Wit ont into a long Glaſs ſoftly, ſo long as jt 
will run clear : then put 1aore Brandy 1nto 
the Glaſs where the Ingredients are, and let 
that ſtand three weeks ; and fo long as you 
find there is any Strengths in the Ingredients, 
ſtill put in more Brandy, and let it ſtand e- 
re” came longer and longer. Then take your 
.. two quarts of Brandy which you poured 
off, and put in it four ounces of white Sugar- 
andy, and ſo much Syrup of Clove-Gilli- 
flowers as will colour it, with ſtore of Leaf 
old : Give two ſpoonfuls at a *ime. It is 
good in caſe of atily Ilineſs or Swounding to 
drive out any Infe&tion and venomous 'Hy- 

0:'S. 


To make Poppy-Water. 


Take of Red Poppies four pound, put to 
lem a quart of White-Wine , then diſtil 
hem in a common Still ; then let the difti}- 
ed Water be poured upon freſh flowers, and 
peated three times ; to which add two Nute' 
ievs ſliced , Red - Poppy flowers. a pugil, 
> -c Sugar two ounces ; ſet it to the fire to 
WV it a pleafing ſharpneſs, and order jt ac» 

ading to your taſte. 


To make Roſe-Wiater. 


| Stamp the Leaves , and firft diftil the 
"ice, afterwards diſtil the leaves ; and fo 
"P you 
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you mzy diſpatch more with one Still, thay 


k others with three or four ; and this. Water 
' every way as Medicinable as the 0ther ; rs 


ving well in all DecoQtions and 'Syraps, 
though it be not altogether. ſo pleaſing to 
the {mell. 
To make Spirits of Roſes. 

Bruiſe the Roſe in his own juice, adding 


' thereto, -being temperately warmed, a cor 


venient Proportion, either of Yeaſt or Fer: 
ment :; leave them a few days to fermen 


"till they pet a ſtrong and heady Smell neat 


/ Lketo Vinegar ; then diſtil them, and dra 


>..." COMe then diſti} a 
:.. have purchaſed a per 


4 ; 
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. + folong as you find & ſcent of the Roſet 
c 


& 0 often, till yt 

Spirit of the Roſ 
You may alſo ferment the juice of Roſes 01 
ly, and after diſtill the ſame. 


''+ To make an excellent Water, whichcomfortetht 


- I/ital Spirits, and helpeth the inward Diſu 
es wh;ich come of Cold, as the Palſie, Ci 
, frattion of Sinews ;, alſo it killeth Worms, 
comforteth the Stomach it cureth the Dr ojþ 
helpeth the Stone and Stinking Breath , 4 
wruketh one ſeem young. 


'Fo make this, take a Gallon of Gaſd 
Wine, Ginger. Galliagal, Nutmegs, Ly | 


f, 
Cloves, Aniſe-ſeeds, Fenil-feeds, Carraway * 


ſeeds, of each one dram : Then take Sugar. | 
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Mint, Red Roſes, Tyme, Pellitory, Roſe ! 


mary, Wild Tyme, Camomile, and Laven | 
der; then beat the Herbs and Spices ſmal |! 
and put it altogether into the Wine, and let || 
it ſtand fo twelve hours, ſtirring 1t- diver”! 
times ; then diſtil it with a Limbeck, anc | 
keep the firſt Water, for it is beſt. Of ; | 
Gallon of Wine, you mult not take above z | 


Quart. ; 


Dire&ions for the making of ſome of | 
the choiceſt Receipts in Phyjick and | 


Chyrurgery. | 
A Receipt for an Agne. — 
Ake the Root of a blew Lily, cone it 
clean, 'and ſlice it, and lay it in ſoak all 


night in Ale; and in the morning ſtamp it, ' 
and ftrain it, and give it the Patient todrink | 


luke-warm, aa honr before the Fit cometh.- 


Ta cure 4 Ouart#he Ague. hb... 
Take a white Fliot-ſtone and It it lie-i1n 
a quick Fire until it be red hot; then take 


 fome ſmall Beer and _ quench: it therein. 2 | 


When the fir is coming, let the Diſeaſed 
-Ariak a good draught thereof, a 
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| the midſtof the Fit; Let this be done- four, 
| weraldays both in the Fit, and when the -* 
| itsis comjag. This is accounted an excel- | 
| znt Receipt. +.» 
\k MA very good Receipt to Comfort the 


Stmach.- 


| &Take two ounces of old Conſerve of Reds. | 
' Toſs, and of Mithridate two drams; mingle | 
| chem together, and when. you are going to”? 
| ded, eat thereof the quantity of an Halle- 
aut. This will expel all flatulency,and windi- ; 
| neſs of the Stomach ; drives away raw. Hu- | 
' mours and. venomous Vapours ; helpeth Di- ; 
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| geſtion, and dryed vp Rheum, and ſtrength- | 
neth the Sight and Memory. | | 


To cure Corns. 


\': TakeBeans, and chew them in your Mouth, ! 
' and'then tye them faſt to your Corns; and it? 
| well help. Do this at night. = 
| Foy the Yellow Faundice. 


| Take a green white Onion, and make 8} 
| hole where the blade goeth out, to, tne bir. 
\ neſs of a Cheſant; then fill the hole with! 
| Treacle, being beaten with half an cunce 

of Engliſh Honey, and a little © fron 5 


and ds the Haney againſt the fire, .. roy. 


Li 


"it welF®that the Oniog do not buru"; and 
iy", TR 5 whe 
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Servant-MWatd. 
when it 15 roaſted, ſtrain it through a 'Cl 


and give the juice thereof to. the ſick _ 
days together, and it ſhall help them. 6 
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For. the Black Jaundice. | 
Take Fennil-ſeed, Sage, Parſly, Groond | 
of each a like quantity, and make Pottag- 


* thereof with a piece of good Pork, and. en | 
W's other meat that day. . 


For the Infettion of the Plague. nl 
Take a ſpoonful of Running Water, || 

good ann of Treacle, to the bignefs.e ll 

2n Haſle Nut. Temper all theſe together | 


and heat it luke-warm, and drink it ever; | 
four and twenty hours. | 


For all Fevers or Agues in Suckin Children. 

Take Powder of Cryſtal, and ſteep iti | 
Wine, and pive it the Nurſe to drink ;, alf | 
take the Root of Devil's Bit, with the Vert | 
and hang it about the Child's neck. 


For the Head: Ach, 


Take Roſe-cakes and ſtamp. them ver 
- ſinall in a Mottar, with a little Ale, and þ 
them be dryed by. the Fire to a Pot-ſhard 
and lay it on the ous of the Neck to Bed. 
ward. _ Fil 
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26 The Compleat , 
Hf excellent  Dyet-Drink, for "the Spring, rs 
purge - and cleanſe the Blood. 

Take of Scurvy-graſs half a peck, Brook- 
lime, Watercreſles, Agrimony, Maiden- 
hair, Liverwort, Burrage, Bugloſs, Betony, 
Sage, Sweet-Marjoram, - Sea worm-wood, 
tops of green Hops, ' Fumitory, of each a 


yellow Saunders of- each one onnce ; Red 
_ DockRoots two ounces, Purſlain, Fennel, Af 
paragus'Roots' of each an ounce, of Raiſins 
half apound, boyl theſe very well in a Gallon 
5f Beer, then ſtamp and ſtrain them, - and 
pat into it three Gallons ' of new Beer to 
work together.  - | | 


A good Kecerpt for the Dropfie, either Hot 

"i. .or Cold, 

Take of tops of red -Mint, of Archanggl 
2x-Blind Nettles, and Red Sage, of cither a 
mall quantity, ſtamp them together, and 
train the Juice of them into ſome ftale Ale, 
© much as will ſerve-to drink morning and 
wening, . Do this for ten days together. 
12d God willing it will effe& the cure _ 


. Another moſt excellent for the Dvopfie, 
" Take green Broom and burn Ir in ſome 


Tean place, that you may take the aſhes of 
; : ary 


pood handful ; of Ivory, Harts-horn, and ; 


| 4 
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, take ten or twelve ſpoonfuls of the ſame 
hen and boyl them in a piut of W hire-wine, 
till the Virtue thereof-be in the Wine, then 
cool it and drein the wine from the dregs, 
and make three draughts of the Wine, one 

} fafting inthe morning, the'other at three ke 
- the afternoon, and the_other when 
to bed ; This ſeldom Tails of -the- __ 
effect. 
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Flow to prevent the Foathiath By % 


| Waſh your Mouth once a week 1n White: 

| wine, in which Spurge hath. been boyled, 

| I 42d you ſhall never be troubled with. the 
; Tooth- ach. 


A P reſent Remedy for the Touth-nchs 


; If your Tooth be hollow and paineth yoy 
| much, take cf the herb called Spurge, and 
l ſqueeze it,aud minglc Wheat flower with thi 
milk that iſſueth- trom it, with this m 
paſte, and fill the Cavity .of your Tooc 
therewith, leaving it there a "while, 
Touſt change it every two hours, and 
Tooth will. drop ont of it (Af... 


a Ye 


A good Recerpt for the Stone and Grand. 
Take aft hard.vow. of a,Red, Herring, and 


Gry it upoi a Tile-inan Oven, then beat it 
to powder, and take as much as wil lic up- 
F* 4 ff 


The Compleat” 
2n ai1x pence every Morning faſting i 
»f Rheniſh wine. s | PS SR 


| For the Griping in the Guts. 

_, Take Aniſe-ſeeds, Fennel-ſceds, Bay-her- 
fires, Juniper-berries, Tormentil, Piſtort, M 
Palauſtins, Pomegranate Pills, each one ounce, 
*Roſe-leaves a handful, boyl them in4Milk ; W 
| rain it, and add the yolk of an Egg, fix | 
ag of Laudanum diſloived in the Spirit of 

Int ;prepare it fora Gliſter, and give it 

Warm, 


| The P Laſt er of Plaſters. 
_ Take of Roſes beaten to Powder two 
pound and an half, Heifers tallow , two 
| 347888 and a quarter, dry it with a gentle 

eand cleanſe it, when it is cold, ſcrape a- 
way the droſs from the bottom, and melt it 
mn. a braſs Veſſe], then ſtrew in the Rofia 
y handfuls, and ſir it with a willow Spa- 
tula, . continually ſtirring it until] it be all 
ſtirred 'and meited, then have ready a ba- 
fon of Pewter and in it of water of Chamo- 
mil, of Engliſh Bryony root, and of Da- 
mask-Roſe-water,: of each eight ovaces with 
Powder of Salt of Worm-wood, Salt of Tar-' 
tar, Salt of Scurvy-graſs, Vitriol, Canph- 
nete of cach one ounce: and a half, then 
pour in the melted body, and ſtir it witl 
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the Saptula ronnd continually, untill the Bo 
dy having ſeemingly ſwallowed up all the GaÞ 
and waters, continue it ſtirring untill thy 
Water appear, and thus work it till the-Bo. 
dy be as white as Snow, thea let it ftang 
WW. Month in the water covered from duſt, ang 
W when you uſe it let it not come near any fire 
but work a little” at a time vatil it ' be a 
vhite as Snow on the Brawn of your hand, 6 
ver againſt your little Finger, ſpread it on 
linnen Cloth or Leather, for*cis the belt Pli 
ſter it the world for the Reins in all Acc 
dents, and for all Bruiſes,and' great Conti 
ſons, &e. «1 4: 


Far the Falling Sickneſs or Convulſion Fits.) 
Fake the dung of a Peacock, make it.ini 
Powder, and give ſo mnch of it to the Pate 
LW +25 will lie upon a ſhilling, ina little- Sucea 
water faſting, 6 


For the Worms in Children. | 

Take Worm-ſeed and bovl it. in Beer! 
Ale, and ſweeten it with a little clati 

Honey, and then-let them drink it. , 


For « dry Cough. | 4 | 
Take Aniſe-ſeed, Aſh-ſeed, and Vive 
: and beat them to Powder and Rarnp/ the 


of each a like quantity) then boyl them/ 


" 
f 

wo 

v 


£ - 3. vl —_ 

Y SLE v7 = #4 FIST; v 
Y k EY YT + was - . 

l 'F%x . -% ab 


$4 - The Compleat 
 Fether jn- Fair Water till it zrows thick, then 
"aut 1t up, and Tet the Patient take thereof 
| Qorning and. evening. 


F392 Fer the Itch. 

| Take the juice of Peny -Royal, the juice ' 

| df Savine, Scabious, the juice of Sage, the 

| nice of Pellitory, with ſome Barrows Greaſe 

md black Soap. Temper all theſe and make 

. Salve, and with it anoint all your joints. 
"<p For Deafneſs, 


Take Wild Mint, mortifie it and ſqueerz 
| tin the hand till it rendreth juice, then take 
| ewith its juice and put it intothe ear, change 

often, this. wilt: help the deafneſs if "the 


| Enſo over hrard before. 


' Ts make Oyl. of St. TJohns-wort, good for 


$, any Ach or Pain. | 
"Fake -a quart. of Sallet Oyl, and put 
- hereto a'quert, of theflow ers of St. Joons- 
| "re wall pick'd,, let them lie: therein, all 
| he Summer, till the ſeeds of the herb be 
ipe, the glaſs-muſt be kept warm, . etther 
| & the Sun: or 11 the Water all the Snmmer 
| W]] the feeds be ripe,” then put ja a quart} 
| F'St; Johns-wort feed, and fo let it ſtand, 
| Weive honrs, the'glaſs being kept ope+ | 
11-8 2 Ty. Ar rex " a 4 $ "R 1 b 
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then muſt . you boyl the. oyb eighthours, the! 
water in the pat full as. ligh as the Oyl in | 
theGlaſs, when it is cold ſtrain it, that the! 
Seed ramaig not uu it, and fo. keep. it-for}| 
your uſe. PST: —_— 


hed 


Ta make an Ointment for any Wanzd, 
07 Sore. 


; | 


i 
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'\ 


of a pound of the neweſt. ayd beſt-Bees wax! 


kh » *% ”& = 


keep it cloſe ſtopped till 

It; this is an approv Tor: '# | 
: fs £4 Fe 4 

wound or ſore new or old. gs Rk, 
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Take Roſin 'one- pound, Perreſin'g tuar-./ 
| ter of a pound, ;as-much | Maſtick;:Deerfus! 
+t the like, Turpentine two. ounces; Cloves|| 

 niſed one ounce, Mace bruifed two onnees: | 
Sa Ton two drachms; boyl all theſe togethes| 
| In oyl of Chamomil,- and ' preſerve it fot 
| your uſe; this has done many: good when n&--/ 
; thing elſe wanld. NETS: | 
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<A moſt e£XC eltent Balſam for mad; 
| 41nd ether thing i 


Take of Vexice-Turpentine one pound, of 
Oy! of Olive three pints, yellow Wax halfa 
pound, of -Natural Balſam one ounce, Oyl"? 
of St. Johns-wort one ounce, of red Saun- 
ders one ounce, ſix ſpoonfuls of Sack ; cut! 
the Wax, -and. melt"it on the- fire, then let 
it catch on the fire ; take it off, a nd put the 
[Turpentine to it, having firſt waſhed the Yc- 
#:ce-Turpentine thrice with Damask Roſe- 
water; .and having mingled your Sallet- 
 WyI'with the Sack, put aMo the Oyl to them, | 
and pur they on the fire, and ftir it till 
"* begin to boyl ; for if it boyl much, it will 
 1over ſpeedily: Then ſufter it to: cool for 

4ght or more, vatil the Water and Wine 
4s, tank all to the bottom -: Then make fome 
roles 41- the Stuff, that the Water may run 
wet of it ; which being done, put it over 
he fire again, putting to it the Balſam and 
he: Gyl of St. Fobns-wore ; and when 1t is 
'nelted; "thei put the Savaders to. it Mir it; 
#ell, that-it may incorporate ; aad. when it, 
Ir{t begins to boyl take it oif the fire}and-ſtir 
#-the ſpace of two hours, till it be Grown | 
hick. "Thea put it up, and keep'it for your | 
iſe, as moſt precious, jor thirty or -Jſprty 
-'ears-Qr more. 4 45 38-4 
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ward Wound, being applyecd to the outway 


- therevato. 


$9. bt helpotd: the bicing of a mad Dag,” 
ay other beaſt. :S 
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The Vertues of this moſt excellent Balla 


are many. WR 
: lr is good to heal any wound inwat 
or outward, being ſquirted warm into the ir 


Wound with fine Lint or Linen, anointih 
all thoſe parts thereabouts ; it not only takel 
away the pain, but alſo keepeth it from al 
Inflammation, and alſo draweth forth all bre 
ken Bones,- or any other thing that mig] 
putrifie or felter it, ſo that the Brains, or i 
wards, as the Liver, Guts, or Heart be s 
troubled, it. will heal it in four. or five da 
dreſſing, fo that nothing clit be applye 


2. It healeth any burniag or ſcalding;. ai 
healeth alſo /any bruiſe or cut, being: ib 
nointed with the ſaid Oyl, and a piece” 
Linen cloth or Lint dipt in the ſame, belt 
warmed and laid iuto'the place, 'it wills 
it without any Scar remaining... e571 
3. It helpeth the Head-ach by. anojnty 
the Temples and Noſtrils therewith. - . 
4 It 1s good agaiaſt the Wind-Colick, 


1 


Stichin the fide, applyed thereto- way 
with. hot Cloths morning and evening, 
both times you may uſe a. quarter” of © 
ounce. | | Ml 
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6, Itis g9ood againſt the Plague, anointigs 


By the Noftrits and the Lips therewich i 


ie morning before you £0 forth. 

7, It alſo healeth a Fiſtula or an Ulcer, 
fing never {0 deep in any part of the body, 
"_ applyed as aforeſaid is diretted for a 


*8. It is zood againft Worms, or Canker, 
ng aſed as in accat, but it will require-lon - 


, 's 


X time to help them, - - 


"9, It is good for oae- Infected with the- 
ague or Meazels, ſo as it be prefently ta- 


Min warm broth, the quantity of a quar- 


4 


teat upon it. 


ayel and Stomach therewith when tke par- 
- {poeth to bed, it will fanch any Blocd of a 
eat Wonnd; by putting a Plaſter of Lint 
ere, and tying it very bard, 

"77. Take the: quantity- of a | Nntmeg; in 
x& bload-warm, and fweat: thereoh, it 
togeth forth all manner 'of clotted- blood, 
id taketh away all Aches. | 

/x2, It alfo healeth the Roſe-Gout and 


urvy. | SES ao ae 
'r3. Ithelpeth alt-pains of Womens breaſts, 
chops or wolf, that cometh with a bruiſe.” 
{24+ It; helpeth the final Pox, being andin- 
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f of an. ounce four mornings together, and . « 


29, It hclpeth Digeſtion, anofoting the: _! 


"4! 


therewith, without any Jars} +- 1 4 


_ __ Servant-Maid «59 
- £c..I1t CN all Strains and reg 
| and indeed 1 cannot tell what comes 


to it. 


Hem to help a Stinking Breath; which 
comes from the Stomach. 


Take two handfuls of Cummzn- ſeedg' and 
beat them to powder, and ſeeth it in.a pi 
tle of white-wine untill half be boyle' 
way, then give the party 'a good raghe 
thereof morning agd evening, as hot as he can 
ſnffer it, and in fifteen ar ſixteen days, wil s 


W 1c; 5 him. 
—_. - To wake a lenden Plater: 


Take two pound and four ounces af; On 
of Olive of the beſt, of gaod R&4 Leadi oe 
pound,of White Lead one pound Wobte ab 
to duſt; twelve ounces of. Spazith Soa 
mcorporate all theſe very wel! too the 
an carthen pot well 'gtazed, before ef 
trem: to boyt, and fs that they. arewel 
INCOY porated, that the Soap cometh upwards 
put it upon a fmall fire of Coals, continti. 
it on the fire, the ſpace -of an houran; 
balf, till ftirring it with an fron half}, 
the end. of a ſtick, then make "the fire. 
thing bigger, untill the- Rednefs be tyrne/ 

to a gray Colous,' but you 'muſt not Jeay' 
Rirring t till the otter be Gt * 
64 
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Jour of Oyl or ſomewhat darker, then drop 
At upon a wooden Trencher, and if-it «cleave 
' not to the'Flager it is enough, then make it b 


"Up lato Rolis ; it will keep tweaty years ; 
the older the better. F 5 a 


yoketh Appetite, and-taketh «.cay any grief 
jn the Stomach. 


', 2, Being laid on the Belly it isa preſent 


| bs good for the Bloody Flux, Running of the. 


»,"-6, It draweth out any running Humours, 
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The Vertues of this Plater are ſeveral. 
' 1. If it belaid upon the Stomach: it pro-! 


Remedy for the Colick. 
+. 3. If it be laid to the Reins of the Pack, it F 


Reins, Heat of the kidneys, and weakneſs 
&f the Pack, 


CAL | 
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4 It healeth all Swellings, Bruiſes and it 
taketh away Aches, | 

7.4 It breaketh Fellons, -Puſhes, and other | 
impoſthumes and healeth them. - 
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#hichout breaking the Skin, 
22. Being applied to the Fundament it hea- | 
th-any Difeaſe there growing. | 
8. Being laid to the Throat it is good for * 
he Uvula, it breaketh the Head-Ach, and 
tgood for the Eyes. 

#  - Forthe wind Click. 

Take the Flowers of Walauts and dry 


$1] ow 


s 


i 
F 


onrgme 7naaifnsry" TR TI OO. 
ro rr ren P97” 


Servant-Watd _ "a 


them to a powder, and take then! in youg! 


Ale or Beer, or ia. your Broth, as you like, 


beſt, and it will help you. <A 
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N 
Thus have I given yon ſome ſhort but ſui». 


table Directions, for' the qualifying you . et 


tier as a V\ Caitiug-Gentle-woman, to a Perſon, 
of Honour orguality, or otherwiſe to ſerve: 
themas Houſt-keeyers, which qualifications,! 
if you will endeayour to attain anto, 'you" 
will raiſe your ſeit much both in Eſteem-aad' 
Fortune. © Ladies will much covet and deſire 
your Compaay, let you have the Honour to: 


fit at Table, and have Command in' the 
| Houſe: You will gain reſpe& from the reſt of 


the Servants, you will wear good Cloths 
and have a conſiderable Sulary. A 

i ſhall now give ſome Dire8tons to: Sers 
Vants of a lower Raiik. 
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þ | Direlion for fach - who dlefire to 


"te Chamter-Maids, to Perſons 


\ Honour or (Quality, or Gentle-wa« 
Men, either j in Cur yor C dnurtry. 


T7 0 Ould you mdegyour to fit your cal 
/ for this Employment, that you 
W may be capable of ſerving a per- 
fon of Honour or Onality, you miſt in the 
' firſt p lace learn.to dreſs well, that you may be 
Ibic to es ir 0 the place of a Waiting Wo- 
'nan, ſhouid ſhe chance to fail fick or be wh» 
ent from your Lady, you inult alfo learn to 
waſh fine Linen weil, aid to Starch Tiffaries 
Tawns, Points and 'Laces, you muſt like- 
wiſe learn to mend them neatly, and waſh 
white Sarſenets with ſuch like things. The 
'you muſt learn to make your Ladies Bcd, 
well, ſoft, and eaſie, to lay up.her Nig! t- 
cloths, and ſee that her Chamber be KY 
{vn and clean, and that nothing be wan 
which ſhe deſires or requires to be w 
T en: you muſt .leara to be modeſt in your 
7 aprandd or behaviour, to be ready at 
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Dervant-Matd. 574 
her call, and to bs alwayes Uiligent, never * 
anſwering agaln whon: ſhe taketh "occaſion vg 
Ercprove you, but endeavour to mitigate her 
anger with pacitfying words. Be loving and? 
courteons to your Fellow Servants, not gigs, 
linz or idhang out your time or wantoning In £ 
the.Society of Men $, you will ſoan find: the 4 
venefit thereof, - For -an honeſt and ſober || 
Mai wiil rather make that Woman his wife, | 
F whom he ſeth employed continually about 
MN ber builineſs, than one who makesvit her + 
WM Þolinefs to: Trifle: away her own and others | 
WT time. Neither will a Vertuors and Under 
IM faading Miſtreſs, long entertain ſuch'a Serv | 
Ml v40t whom ſhe finds of ſach a Temper.” * Be 
not ſubje& to'thange, but ſtill Femember 4 
a rolliag Stone never. getteth - Moſs, hs | 
\WM jo gain but little money, ſo if you rwlf 
ble up and down you wilt gain biit lets) 
$-5pr 
{ yon would fit your ſelf to ferve.a Gawd | 
Hewortiai only'( either in Ciry os Country 
Jon ruſt not only learn how to Dreſs, Wat | 
band Starch very well all mannier of Tiffanics, 
Lawns, Points, and Laces, and to mend the'| 
fame; "but you moſt learn to Work all forts} 
of Needle-work, and Plain work;to Waſh” 
black and white Sarſnets, you muſt know | 
tow to make all manner of on to. 
s- jp Fol pro ent well | 
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64 The Compleat 
often required thereaato) to make Saver 
* both tor Fiſh and Fleſh, to Garniſh Diſhes, to 
wake all ſorts of Pickles, to 1ce that every 
_ thing be-ſerved- in well and haadſomely 19 
- the Table in due time, and i wait with a 
graceiul Decorum at Tabie if need thoulÞ 
require. Keep your Miſtreſs's Chamber clead! 
and lay up every thing in its due place. You 
mult alſo learn to be $kilfu! in buying a.y 
thing in the Market if you be entruſted 
therewith if there be no- Bu ler in the Houſe, 
'You mult fee . hat all things be- decent and} 
fitting in the Parlour and Dining-Room, 
You mult endeavour to take off your Mi- 
\ ſtreſs from all the care you can, giving to: 
Her a true and juſt account of what Moneys 
you lay out for her, ſhewing your ſelfthrif-! 
* xy In all your Disburſinents. Be careful in 
oyer-loo;ing Inferiour .Seryants, that they 
waſte nothing that they belongs ro your Ma» W 
Fer and Miſtreſs. Laſtly, you mult learn} 
to be diligent to perform whatſoever your: 
- Miſtrefs commands.you, to be neat in yaut! 
Habit,” modeſt-in your Carriage, filent whe! 
the is Angry, willing to pleaſe, quick and | 
'Beat-handed about what you have to. 9. 
'Ifyon attait' to-theſe qualifications , aus | 
Se of an hamble good Diſpoſition, you will 
Qeſcrvea good Sallary, anda great deal | 
reſpect, which that you-may.do I ſhall ; if Wb 
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J Þi-w it according to your liking, and tos | 


between your Hands. from the fire, till 
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- you ſome ſhort Directions for ſtarching of 


Tiffany, for making ciean Pointsand Laces, 
for waſhing and ſtarching Points, for waſhin 
of Sarſenets white or black, and the like; allo 
for railing of Paſte, making of Spoon-meats, 
' wes, and Pickles. | 


ee 


Dire@ions for Parching of Tiffany. 


Ws not your Tiffany, ſave only on the 
Hems or Laces with Crown Soap, then 
waſh them very well in three Ladders pret- 
ty hot, and let your laft Ladder' be made 


FW thin of the Soap: ; do not rinſe them, nor 
wring them hard , then dry them over” 
Y. Brimſtone, keep them all the time des 

the Air, for that will ſpoil them. Then make" 


your Starch of a reaſonable- thickneſs, | 


quarter of a pound of Starch, put.as much 
Aium as an Haſle-nnt, boil it very well-and 


"ſtrain it ; and while it is hot, wet your Tiffa-- 


TP 


Mics with it very well, and lay. them in a: 


Cloth to keep them from drying. Thea 


with your hands clean and dry them , then 
es your Tiftanics to a good fire till they be 
Xhorough hot, then clap them and rub t 
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| 6 Che Compleat 
| by a piece of Paper, cut aut by them before ! 
they were wathed, and iron them with a good | 
f [Hot (=p Yong and then the y will look eloffy like 
ny , 
[Ps 'Thns Ton may ſtarch Lawns: but obſerve : 
/*t0 iro; them on the*wrong ſide, and upon a0 
{Cloth wetted and wrung ont again - Somes, MW. 
| time-(if you pleaſe inſtead of ſtarch) you WM: 
j! may lay Gum-Arabick. in water , and when | 
| It is diflolved, wet the Lawns in that inſtead 
of Starch, and hold them to the fire as be- 
\fore directed, clapping them and rubbing 
[5 "them all ads are Very clear. 
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' Ex them be very ſmooth and ſtreight up- | 
ona board, and if there be any dirty p14- 
tes ſoap them a little, then take a little hard 
"Þrofti-and ſoap -it well, thea dip the bruſh 
Lin Water, ' and with it make a pretty thick 
in Ladder. then” take the bruſh and rnb your. 
| Sarſenet well, the right way of the Sar{e- | 
net, ſideways of the bruſh, and when you * 
: have waſhcd one fide well, turn it and waſh. 
"thceother, Then have a clean Ladder fcal- | 
Cog hot, and caſt your 'hoods donble jutg | 
nt apd cover It, arid ſtill as faſt. as roll 
wall 
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waſh them caſt them nts that, you muſt ©: 
zive them three good waſhes upon the |; 
hoard, aygd after the fwit Ladder let the o- 
ther be very hot, and caſt thenv in- a ſcald-e» + 
very time, then make up a {calding hot * 
Ladder, into.which put, ſome Gum-Arabick 
$:eped before.ia water,; and ſome Smalt. tg | 
flue it a little,. let them, be daubled; up in - | 
;hat, cloſe covered for one, hour, when: you *| 
come for to take them. out, be ſure you dip | 
them very well all over, and then told. them | 
\uptoavery little compaſs, and ſqueeze them 
MW ſmooth betwixt your hands, then ſmoak them | 

- W over Brimſtone, then draw them between | 
MW jour hands every way till they be little more} 
MF than half dry, then fmooth- them with good © | 
hot Irons the ſame way you did walk. chem | 

20d upon the right fide of the Sarfenet.: ,,,. { | 


, 


1 
: 
' 


To maſh Coloured Silks, | 4/1 

They are: done the ſame way with the | 
white, -only. there muſt be no blue uor || 
lmoaking over Brimfſtone, | 15Y 
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To waſh Black Sarſenets. Cx 4 

They are waſhed the ſame way" with the | 
ether only rins'd 19 ſtrong Beer col, withs"! 
out any Gem, and iron'd-upon the wrong”! 
fide, aud on a Woollen Cloth. . 5 
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To waſh Silk Stocking s. E If 


'.- - Make a ſtrong Ladder with Soap, and' 
i uy hot, then lay your Stockings on a Ta- 
| Dle, and take a piece of ſich-Cloth as the 
| .. Seamen vuſefor their Sails, double itup an 
| rub them ſoundly with it, -turn them firſ: off 
|, One'{Je and (then on the other, till thay 
||” Have) paſſed through three Ladders, rhenM;; 
|. Tinſe them well, and hang them to dry with 
| the wrong fide outwards, and when they are 
| Dear dry, pluck them out with your hands, 
"4 =_ ſmooth them with an Iron on the wrong 
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= To make clean Points and Laces. 4 
|” Take white Bread of- half a day old, at 
Ent _it in" the middle, and pare the Cru 
|= xound the Edge, fo that you may not butt 
1: your Points when you rub them, then lay 
|; them 'vpon a Table on a cleag Cloth, and; 
| rub them very well with the white Pread 
all over, then take a clean little Bruſh, ang 
rub over the Bread very well, till you thily 


mn 


[you have rubbed it very clean,. then ta if 
your Point of Lace and ſhake the Bread ci 
! 
| 
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0; then take a clean little Cloth, and gents 
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_— ſoil off from white Sattin, Taficty 
abby, 


or any coloured; Silk, provide 
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| Iy' flap- it over oftentimes. Thus you. ah 
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it be not- greaſie, nor too much ſoi- 


Direction to wiſh and ftarch Points, 


Ake your Points and pnt them into. a - © 
"Z Tent, then make a itrong Ladder with * 
tie beſt Soap you can get, then dip a bruſh 
1n that Ladder, and ſoundly rub your, Points. 
on both fides, ſo do till you have waſhed 
it in your Ladders, then waſh it in fair Wa» 
te! alone, then waſh it in blue Water ; and :: 
when you have fo done take Starch made 
thin with Water, and with your bruſh on | 
the wrong ſide waſh it 6ver with it, fo let 
itdry ; then lay your Tent upona Table, and : 
with an ivory Bodkin made for the purpoſe, 
Tun into every cloſe and narrow part ofir, |. 
to open it betwixt the gimp or over-caſt,”: 
a into every lltct-hole, to - open + 
them. 5 | ; 
For the Laces, after you have pulled then 
"it well with your hands , you muſt iron... 
"em on the wrong ſide - Let the Water he '- 
| zarm ' wherewith you make your Ladder, *. 
they. you take them. out of the Tear. | Iron 
2-1 08 the wroug fide, let not-the Water '' 
' £t00 blue with which you walk them. _ ; 
| | ” 
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To make clean Goltl yo = ver Lace. 


Take the Lace off from your Garment; 

- and lay" upon a Table, and with a brufi 

rub it over very well with burat Alum bex- 

ten figetill you find it to become of the right 

Colour ; then ſhake it very well and wiped 
very well with a clean. linnen Cloth oth 

times over. 


. To get Spots of Ink out of Linnen-Cloth, 


Before that you ſuffer it to be waſhed, lay 
7 all night in Urine, the next day rub all the 
ots in the Urine as if you were waſhing i 
ater ; then lay it in more Urine anothg 

| vg and then ruh it again, and ſo do tit 
nd they be quite out. © | 

We (1 get the Stains of Fruit $0-ut bay Ling 
Cloth. 


| © Take them before they are waſhed, and 
1. She little Butter rub every ſpot well, the , 
! Tetthe Cloth lie in ſcalding hot Milk a wii 
. and when it is 4 little .cooled, rub the ſpotte 
| Places in, the Milk till-you ſee they are q 
| out,.and then waſhit in Water and $021. 7}! 
"oh a out any greaſie Spots aut 0/ *oulk,, Ce ; 


or Cloth. 
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fair Water; then with a pair of Tongs put 
a live Sea-coal or wood-coal upon the Rag, 
and haſtily cloſe the reſt of the. Rag about. 
the Coal, and preſently lay it upon the grea-. 
Ge ſpot whilſt it is ſmoaking hot, and whent 
you perceive it to cool do fo again, and 10 
till you find the Spots are quite taken out. 


How to make clean plate. _ 

Waſh your Plate firſt in Soap-iuds and dry” 
it ; then if there be any ſpots, rub them ont: 
with Saltand Vinegar, then anoint your Plate: 
all over with Vinegar and Chalk, then lay it 
in the Sun or before the Fire to dry, then rub. 
it off with warm Linnea-Cloths very well, 
and jt will look like new. id 
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How to keep the Hair clean and preſerve it» 7 


Take two khandfuls of Roſemary, an: 
| boil it foftly. in, a quart of Spring-water, "till. 
'& comes: to a pint, and let jt be covered: 
the while, thea ſtraiu it ont and SY. i do 

very morning when you cotnb'your Head, dips 

a Spunge in the water and ruyv yp.your Hait, 
-4nd it will keep it clean and preferveit, for it 
'i-very good fox the Brain gud. will dry.np 
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To waſh the Face. : 
_ There is no better thing to waſh the Face 
with, to keep It ſmooth and to ſcower it * 
clean, then waſh it every Night with bran» 
dy* wherein you have ſteeped a little flower. 
of Primſtone, and the next day wipe it only" 
with a cloth. | 
To make a Salve for the Lips. | 
* Take two ounces of white Bees Wax, audi 
flice it thin, then melt it over the fire, with! 
two vunces or more of Sallet Oy), and a li. 


: 


tle white Sugar Candy, and when you ſeeit 
Is well incorporated, take it offthe fire and) 
let it ſtand till it be cold ; then et the Skil-; 
let on the hre again, till the bottom is warm. 
and fo turn 1t out, anoint your Lips, or ſore ! 
Noſe, or ſore Nipples with this, and it will 

keal them. _ | 


To keep the Teeth clean and ſound. 


+ Take common. white Salt one onnce;” a8! 
much Cuttle-bone, beat them together 3nd. 
xab. your Teeth with them every Morning, 
nad then waſh them with fair Water. : , MW, 


To make the Hands white and ſoft. © 
* Take Dafadil in clean Water till it growWey: 


thick, then put thereto powder. of _ 
Z vi 
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um and ſtir them together, then put thereto 
W twoEges, and. ſtir them well together, and | 
W with this Oyntment anoiat your hands, and 

"within three or four days uſing thereof, they 
' Will be whit, clear and ſoft. j J 


To ſmoeth the Skin aud take away. 
Meorphem and Frekcles. 


Anoint your face with the blood of a Hare 
KM or a Bull, and 'this will take away Morphew 
* WF and Freckles, and ſmooth the Skin, _ © 
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. Direttons for making ofCuſtards, Cheeſe- 
Ll cakes, Raifing of Paſte, and making of (. 
BB 7arts and Pyes, GE 


To make Cuſtards. 
Fi a quart of Cream and boyl it well © 


x with whole Spice, then beat the Yolks |. 

ten Eggs and five Whites, mingle them 
'Wnit + little Cream, and when your Cream 
Ws 2! oſt cold put your Eggs into it and fir 
MWbven very well, then ſweeten it, and putout 
MWyour Cuſtard into a deep Diſh altogether, or 
JWF©1< into ſeveral ſmall China Cups or Diſhes, 
ke nr 11 bake them, then if you 
. aſe you” may erve them'in with French 


ſhanooe? otam or mwithrurt. 
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To make Cheeſe-cakes. 


_ Take two Gallons of new Milk, put in-" 
to it two Spoonfuls and a half of Runnet, 

heat the Milk little leſs than Blood warm, 

and cover it cloſe with a Cloth till you ſee the 
.Cheeſe 'be gathered, then with a ſcumming? 
Diſh gently take ont the Whey; when you! 
have drained the Curd as- clean as you can, 
pot jt 1na Steve, and let it drain very well; 
- there then to twoquarts of Curds;take a quart? 
of thick Cream, a pound of ſweet Buttdr;} 
twelve Egss, a pound and a half of Currants, 
. a penny-worth of Cloves Nutmeg and Mace 
beaten, half a ponnd of good Sugar, quar-M: 
_ ter of & pint of Roſe-water, mingle it well! 
.” together, and put it into Paff-paſte. _ 


How to make Puſj-pat e. 


- {\ Break two Eggs in three pints of Flower, 

make it with cold Water, then roll it ou 
'Þzetty thick and ſquare :\*Then take ſo mud 

firs Paſte, and divide your Butter if 
to hve pieces; that. you may lay.it on at ſ 
ſeveral times, roll your Paſtg very had 
and break one part of the ſaid. Butter in li 
tle pieces all over your Paſte, then throy 
handfulof Flower flightly on, then fol. W 
your Paite and. beat it with a Rolling- 
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and ſo rollit out again, this do five times 
aud then take 1t up. 


How to. make Paſte for all manner of Tarts; | 
and Pyes. »Þ; 
* x7 ah very ſweet Butter and put it into 
fair, Water, and make it boyl on: the Fire, 
..then take the fineſt Flower you can get, and 
+ mixthem well together till it cones toa Paſte, 
” and-ſo raiſe it, but if you doubt it will not 
|; be thick. enough, then you may mix ſome 
olks of. Eggs with it, as you og a all 

] .Your Stuff together. 


T, 0 make Almond T arts. 


# Raiſe an excellent good Paſte with ix COT 
ners an inch deep; then take ſome blanched 
 Aimonds very finely beaterwith Roſe-watery 

. take a pound of Sugar to a pound of Almonds, 
Jome grated Nutmeg, a little Cream and | 
th ſtrained Spinage, as muchas will cover the | 

. Almonds, green, ſo bake it with a gentleieat | 
| in an Oven not ſhutting the door,draw it and - 

4 ſtick it with Candied nk Citron, and 
| Put inRed and White Muſcadi Ine. 2 
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To make a Conſli Tart: "0 


... Take the Blofloms of a Gallon E mp 
pes, mince firm oem / ſmall ae ou 
© 4 em 


i toe 
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them in a Mortar, put to them a handfu) or 
two of grated . Naples Bisket, and a pint 
and a half of Cream, boyl them a little on 
the Fire, then take them off, and beat in eight 
Eggs with a little Cream ; if it doth not 
thicken, put it on the Fire till it doth gently, 
but take heed it Curdles not ; ſeaſon it with 
Sug.r, Roſe-water, and a little Salt, bake as 
it 10 a Diſh or little open Tarts; it is beſt to 4 

| let your Cream be cold before you ſtir in *! 
the Eggs. | P 


Ts als an Artichoke Pye. 


- Take the bottoms of ſix Artichokes, and 
boyl them very tender, put them into a Diſh 
and ſome Vinegar over them, ſeaſon them *! 
with Ginger and Sugar, a little Mace whole 1. 
and put them into a Coffin of paſte, when ' 
you lay them in, lay ſome Marrow and Dates .- 
Mliced, and a few Raiſins of the Sun in the + 
bottom with good ſtore of Butter; when it 
1s half baked take a Gill of Sack being boy- 
Jed firſt with the Sugar and a peel of Orange, 
t it into the pye and ſet it into the Oven 
'@gain til] you uſc-it. 
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To make Marrow Paities. 


Shred the Marrow and Apples. together, 


-anf put a little Sugar to them, put them i.. - 
uf and fry them bu a pan with | 


$, iow on in 
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Servant-Watd. 77. 
freſh Butter, and ſerve them up to the Table 
with a little white Sugar ſtrowed on them. 


To make aCaluts-foot Pye. 


.- Boyl your Calves-feert. very well, and'then 
SF pick all the Meat from the Boaes ; when it is 
cold, ſhred it as ſmall as' you can, and ſeaſon 
it with Cloves and Mace, and put in.it good 
ſtore of Currants, Raiſins and Prunes, then. 
put it' into the Coffin with good ſtore of 
{weet Butter, then: break in a whole ſtick of 
F Cinnamon and a Nutmeg liced, and ſeaſon it 
'F with Salt, then cloſe up the Coffin and only 
Þ leave a Vent-hole, put 11 ſome Liquor made 
\'F of Verjuice, Cinnamon and Butter boyled 
F together, aad ſo ferve it. 


To make an Fel Pye'mith Oyſters: 
Waſh your Eels and gut then, them dry 


them well in a Cloth; to four great Eels al». 


low a pint of good Oyſters. well waſhed, 
_ ſon them with Pepper, Salt and Nut- 
meg, and large Mace, put half a pound of 
Butter into the Py, and half a. Limon ſliced; 
_onke it, when it-is drawn, take the Yolks 
two. Eggs, a couple of Ancnovies diſlol- 
| £d in alittle White-wine, with a quarter of 
mand of freſh Rntterp.. mole is and miv it all 
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\_ together and make a Leer of it, md put it | 
| . Into the Pye. 
| To make a Lamb Pye. 


| Firſt cut your Lamb to pieces, and then ; 
feafon it with Nutmegs, Cloves, and Mace . } 
and ſome Salt,with Currants, Raiſins of the | 
Sun and Sweet Butter, If you would eat it W 
hot, when it is baked put in the Yolks of | 
Eggs, with Wine Vinegar and Sugar beaten 
together ; but if you will eat it cold, put in no 
E 285, but only Vinegar and Sugar. 


Te make an Egg Pye, or a Minced Pye of Eggs. 


| Take the yolks of two dozen of Eggs hard! 
|. boyl'dand ſhred them, take the ſame quan- 
. "rity. of Beef ſuit, half a pound of Railins, 
|-a pound of Currants well waſhed and dryed, | 
#/half a pound of Sugar, a penny worth of 
beaten ſpice, a few Carroway-ſeeds, a little 
\ Candied Orange-peel fhred, a little Verjuice 
\ and Roſe-water, fill the Coffin and bake I | 
Ts ma a gentle heat. {1 


LINE 2) Tj make a Herring Pye. 


Put Breat ſtore of Nliced Onions, , 3 
' " Cnrrants and Railins of the Sun, » Loth * 


hove and. under the Rerrings, and ſtc,r2 8. 
en 42th{ uhh it 37 Prin ay 7 NA at a tf 
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To mare Quince Pye. 

Take a Gallon of Flower, a Pound and a- 
h;lf of Butter, fix Eggs, thirty Quiaces, three. 
Dound of Sugar, half an onnce of Cinnamon, 
:he like of Cloves, the like of Ginger, a lit» 


"tle Roſe-water, make them up into a Jart, 


and being baked ſtrow on them a little dou» 
ble refined Sugar. 


To mahe an Umble Pye, 


Lay beef Suet minced on the bottom of the 
Pye,. or lices of 'Interlarded Bacon, an d-cut 
the Umbles as bigas ſmall Dice, cat your 
Bacon in the ſame form, and ſeaſon it watt 
Nutmeg, Pepper and Salt, fill your Pyes with 
it with ſlices of Bacon and Butter, cloſe 
vpand bake it, Liquor it with Claret, Buttdr. 
and ſtript Time, and fo ſerve it up. 


To make a Veniſon Pasty , 


When you have Powdered your 'Hauncl. 


: of Veniſon or the Sides of it, by. taking a 


way all the Bones, Sinews and Skin, anc 


Y fit, ſeaſon it with Pepper and. Salt. only 
- bcatit with your rolling-pin and propor 
" toa it for the Paſty, by taking away fror* 
one part and adding to another, your. Pall 
Sina wade with a neck: of. fine.-Flow ' 


Wer, a 
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three pound of Butter and twelve Eggs,work 
it up with cold Water as ſtiff a Paſt as you 
can, drive it forth for your Paſty, let it be as 
thics as a mans. Thumb, roll it up upon. a 
Rolling-pin and pnt- under ita couple of! 
eets of Cap-paper,then your White being, 7 
already minced and beaten with water, pro-"\ 
rtion it upon the Paſty, to the breadth and WM 
ength of the Veniſon, then lay your Veniſon 
in the faid White, waſh it round with a fea- ! 
ther, and put on a Border, ſeaſon your Veni- 
ſon on the top,and turnover your other Leaf ' 
of Pafte, ſo cloſe up your Paſty, then drive 
'out another Border for garniſhing the ſides 
up tothe top of the Paſty, ſocloſe it toge- ' 
ther by the Rolling-pin, by rolling it up \ 
and down by the ſides and end, and when you | 
have flouriſhed your garniſhing, and edged 
zaur Paſty, vent it at the top, ſer it in the | 
Oven and let it have four or five hours ba- 
king at the leaſt, and then draw it. 


. 
1 
>» 
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To make a Beef Paſty like Red Deey. 


Take freſh Beef of the fineſt whithout Si- Þ}- 
1ews or Suet, and mince it as ſmalt”as you 
:an, and ſeaſon it with Salt and Pepper, and, 
wt. in two ſpoonfuls of Malmſie, then take | 
{Lardand cut it 13*o ſmall pieces. and Jay a | 
ayer of Lard anc. ; layer of Beef, and lay CY 


(a CH. bt ot 6 as 
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ſhin of Beef upon it like Veniſon, and 6 
cloſe it up. | | 


To make an Oyſter Pye. 

Firſt dry your Oyſters, and then put them 
ito your Coffin, with ſome Butter, and 
whole large Mace, and then bake it, then 
M take off the Lid and fill it up with more But- 
Y ter, putting ſome of the Liquor of the Oy- 

ſers alſo thereunto, then ſeaſon. it well witt 

SUgar, and ferve It uP-- 


To make a Gooſe Pye. 


"2 Break the bones of your Gooſe, then par- 
8 Þoyl him, then ſeaſon him with Pepper anc 
(FF <alt,and alittle Clove and Mace,if you pleaf 
F. you may bake a'Rabbet or two init, becauf 
your S$tubble-Geeſe are very fat, and you 
Rabbets dry, you need no Lard.neither,, bak 
it in good-hot Butter Paſte. | 
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Tomake a Veal Pye. FO 


/ When yoor Paſte is raifed cut your Lex 
'Y Veal iatv pieces, and ſeaſon it with Peppe 
- Nutmeg and Salt, with ſome whole tar 
Mace, aid ſolay it into vour prepared” Cr 

' fin, with good ſtore of Raiſins of the $ 
. an$Currants, and fill it up- with ſweet”F 
ter, then cloſe it in the -Quen, and Wi 
«cd ſerve It ig. EF Mk" ESP 
CR 45's E » 9 THR Sf 
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Tos make an Fel Pye. 


Waſh, flea and cut your Eels in pieces, put 
to them a handful of ſweet Herbs, Pariley | 
minced with an Onion, 1eaſon them with 1 
;Pepper, Salt, Cloves Mace and Nutmees ; i 
and heving your Coffia made of good” Paſte, "| 
-put themin and ſitrew over them two hand- | 
fels of Currants, and Limon cut ia ſlices, 
then put on Butter and cloſe the Pye, when ' 
It 15 baked put in at the funnel a little ſweet 
Butter, White-wine and Vinegar, beat up 
with a couple of Yolks of Eggs. 
bk | % 


\ To make a Warden or Pear Pye. 


-* Bake your Wardens or Pears in an Oven 
with a little Water, and a good quantity of 
Sngar, let your Pot be covered with a piece 
of Dough, let them not be fully baked by a 
quarter of an hour, when they are cold wake 
whigh Coffin, and put them in whole, ad- 
ding to them ſome Cloves, whole Cinnamon, 
and Sugar, with ſome of the Liquor 1n the 
vot, ſo bake them. 


- To. make aCodling T art. 
. Take green Codlings frem the Tree, and 
_ vddlethen in alding water without break- 
ag tnem, peel the skin from them, and -ſo 
'-ide them into balyes, aud. cut. out the 
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Cores, and lay them into the Coſhn, then 
put in a handful of Quinces fliced, a little 
Oringado, and a good quantity of Sugar, a 
tittle Roſe-water, then cloſe it up and Bake 
it well. . 6 

To make 'a Gooſberry T art. 


"When your Gooſhberries are. Picked and! 
Waſhed, then Boyl them in Water till they 
will break in a ſpoon, then ſtrain them and 
cat half a dozen Eggs, and ſtir them toge- 
ther upon a Chafing-difh of Coals with ſome 
Roſe-water, then ſweeten.it very well with 
Sugar, and always ferve it cold. wat 


To rake an excellent Minc*d Pye, 


Parboyl Neats-Tongues, then: Peel at 
haſh them with as much as they weigh 
Beef ſiit, and ſtoned Raitfins, and, picket 
Currants, cho,» all exceeding ſmall that it be 
ike Pap, then mingle a. very little Sugay 
with them, and a little Wine and thruſt 11+ 
1p, and throw in ſome thin ſlices of Candit- 
el Citron Peel, and put this into Coffins q 
ine light well reared Cruſt; half an hour 
2aking will be enough. © If -you-ſtrew a fey 
PINOY Comfits on the. Pot it will not þ 
[NLLS, ; | 


\. 
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- an Onion or .wo, ſeaſon it with Salt, beatcs, W- 


th 


To make a Pidgeon Pye 


- Truſs your Pidgeons to bake, and et, | 
them, and Lard one half of them with Ba. WY 
con, mince a few ſweet Herbs and Parſly 
with a little Suet, the yolks of hard Eggs and, M-- 
Pepper, Clove, Maces, Nutmegs ; work it up 
with a piece of Butter, and ſtuff the bellies | 


of the Pidgeons, ſeaſon them with Salt and 


-Pepper as before, take alſo ſo many Lamh- 


NKones ſeaſoned as before, with fix Collops of 


, the oalt drawn out, then make a large 


Coffin and put ja your Pigeons, and if you 


& 


- will, putin Lan.o-ſtones and Sweet-breads, 


d fome Artichoke bottoms, or other dry 
Meat to ſoak vp the juice, becauſe the Pyc 
wall be very ſweet and full of it, then when 
'# comes out of the Oven, put in a little 
White-wine beat up with the yolk of an Egg. 


To make a Pippin Tart or Pye. 


© "Pare your Pippins and cut out the Cores, ' 


ther make your Coffin of good Cruſt, take 'J.. 
{good handful of Quinces, ſliced, and lay | 
it the bottom, then lay your Pippinsa top, 'Þ 
jad fildthe holes where the. Cores were ta- 
en out with ſyrup of Quinces, then put in 
wugar and ſo cloſe it vp, let it be very well _ 


. Beef the length of twelve Jnches, lay. itn 


. faumnitwell when it boyls. 


WAS+ 2+ 
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| baked, for it will as& much ſoaking, eſpeci- _ 
ally the Quinces. 


tl. 
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 Diredions for making of Spoon-meat, as 


Caudles, Broths, and Fellies. ' 


Ake a pint anda half of the ſtrongeſt 
Ale as may be gotten, twenty Jordan 
Almonds clean wiped, but neither waſhed nor 


: blanched, with two Dates minced very ſmall 


and ſtamped, then take the pith of young 


Water till the blood be out of j*, then if 
the skin off it and ſtamp !* with A] aq 
and Dates; then ſtrain them together unto 
the Ale, boyl it till it bea little thick, give 
it the party in a Morning faſting to- drink 
lix ſpoonfuls, and as much when they go te 
Bed. 


To make an Almond Candle. | 


Take three pints of Aleand boyl it wit, 


| Clovse and Mace, and flice bread in. it, un 


have. ready: beaten a pound of Almon 
hlanched, and ſtrain them out witha } , 
of White-wine, and thicken the Ale wit 
it, fweeten. it if you pleaſe, but. be ſure" 
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To make a Cor#ial ftrengthenins Bib. 


Take a red Cock, ſtrip off the Feathers | 
from the <kin, then break the Bones to ſhi». | 
vers with a Rolling Pin, ſet it over the Fire 
and juſt cover it with Water, put in ſome Salt 
and waſh the ſcumming aad boyling off it.” 
Put in a handful of Harts-horn, a quarter of 
a pound of blew Curraats, and as many Rai- 
ſins-of the Sun ſtoned, and as many Prunes, 
four blades of large Mace, a bottom cruſt - 
of White loaf, "half an ounce of China-root 
fliced, being ſteeped three hours before ji 
warm Water, boyl in,it three or tour pieces 
of Gold, ſtrain it and putina little fine Su- 
gar, and juice of Orange zand fo uſe it. 


oy | 2 To make China Broth. 

Take an ounce of China-root clipp'd thin, 
ind ſteep it in three pints of Water all nig bt 
wemberscovered, the next day take a goed 

Aacken clean picked, and Guts taken 
at, pot in his belly Agrimony and Maiden-- 
lair, of each halt a handful, Raiſins. of the 
n2 ſtoned one goed handful, aud 25 much 
rench Parley, boyl all theſe in a Pipkin cloſe 
wered ona gentle Fire, for ſix or ſeven 
wrs, let it ſtand till it be cold, {train it 
1keep it for your ule, take a good draught 
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in the Morniag, and at four in the After- 
HW 1001. | 


To make a Flummery.Caudle, 


When Flummery is made and cold, you. 
yay make a pleaſant and wholeſome Caudle 
ith it, by taking ſome lamps and ſpoonfuls ; 

of it, and boyl it, with Ale and White-wine, | 
 thenſweeten it to your Taſte with Sugars | 
there will remain in the Caudle- ſome Jumps - 
' of congealed Flummery, which are not uns. 
eratetul. | 


x To make Jelly of Horts-horn, | , | 


Take four. Oy nces of the ſhaving of Harty 
hora of the inſide, and two quarts of Was 
tcr, put this into a Pipkin and -beyT it * Ty: 

ge catly tii]it come to a quart, the Harts-hoew 
\- mult be ſteeped three or four hours f6rit, afs 
te _ put a little into a Sawcer till it be 
cold, and if itbecold and jellieth it is boyled 

* enough, then being warm take it off. the Fire 
and ftrain it hard thorow a cloth, and {vt 
it acooling till it be a hard Jelly, then ak 
two Whites of E ggsand beat them very well 
vith a ſprig of Roſemary or Birch, but ge 
with a ſpoon,till a water come at the bottom 
1<n pvt theſe beaten Eggs and the wate 
cheropf into. Skillet, and All the jelly upay 
it. with three Snnnafuls of Damask Roſe 
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- water aad a quarter of a pound of Sugar, and 
when it boylsſtir and lay it pretty well, theq: 
| ſtrain it thorow a cloth, and let it cool, 


of this take fours ſpoonfuls ia a morning M* 


_ faſting, and at four a Clock in the afternoon, 


' and this.is very good. for the weakneſs in the 


- 


To make Cock Broth, very good for 
Weak People. 


Take a good Cock, pluck, draw, and waſh 
him very. well, and bruiſe his Legs, boyl him 
ta little Water cad Salt very well for: one 
hour, then add ſome; Water wherein Mutton 
hath been boyled, and put in a quarter of a 
porad of French Barley or Rice, which you I 
pleaſe, with ſome. Tyme, Winter Savory, i 
Anda little Limon-pecl], a little large Mace, 
and. a ſliced Nutmeg, with a Clove or two, 
$Hhenit is clean ſcum'd let it only ſtew till it is 
Enough, then take up the Cock for a while 
nd boyl the Broth very. well, then put hirr 
-Magain, and heat him thorowly, then ſerve 
ig on the Table, and garniſh your 72ifl: 
Fith Limonsaud- Barberries.. 


To. muke White-Broth of Chicken or Capon | 


"Firſt hoy the Capog or Chickenln Wecer 
#4 T - - > » X z= ay < 
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TY 21d Salt,” then take three pints of ſtrong 
Broth and a quart of White-wine, and ſtew . 


MY, it in a Pipkia with a quarter of a pound of 


Y Dates, halfa pound of fine Sugar, four or 
five blades of large Mace, the Marrow of three. 
'Marrow-bones, a handful of White Endive, : 

tew thc ſc in a Pippkin very leiſurely, that it 

- .22y but only ſimper, then being finely ſtewed 

and the Broth, wel! taſted, ſtrain the yolks 'of 
ten Eggs with ſome of the Broth ; before" you 

. diſh up the Capons or Chickens, put the. Eggs 
- into the - Broth, and keep it ſtirring, that at 

may notcurdle, give ita warmand ſet it from 

, the Fre, the Fowls being diſhed up, put out: 
\ the Broth, and garaiſh'tne Meat with Dates, 

' Marrow, large Mace,Endive, preſerved. Bat-- 

| berries, Orange, boyled Skirrets,: Pomegra»' 

nates and Kernels, make a leaf of Almond: 
Paſte and Grape Verjuice. 1" 2%, pL gh 
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| Direfions for making of | Pickles a 
Y SAWCES. | gp | > ” 


4, 


' Hom topickle Broom-buds. 

_ \, "AE ps, 

i Re as many Broom-byuds as you pleaſe 

make Linen bags and” put them in and. 
tye them cloſe, then make ſome Brine with” 
Water and Salt and boyl it alittle, let ic be 
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cold, and put ſome Brine in a deep' Fartnen 
Pot, and put ſome Bags in them, and Jay tie 
weight on them, let it lye there till it look 
Black, and ſhift it again till as long as it 
looks Black, Boil. them in a little Cauldron 
and put them in Vinegar a Week or two, and 
then they willbe fit to eat, 


To Pickle Cucumber sg 


Waſh your Cucumbers clean , and dry 
them in a Cloth, ' then take ſome Water, Vi- 
negar, Salt, Fennel-tops, and ſome Dill-tops, 
and a little Mace, make it ſalt enough and 
ſharp enough for the Taſte,- then ' Boil it a 


' + while, and then take it offand let it ſtand till | 


4t be cold, then put in the Cucumbers, and 
tay a Board on the top to keep them down, 
and tye them upcloſe, and within a Weck they 
will be fit to cat. | 


To Pickle Cornelians. 


{Gather the faireſt and biggeſt Cornelians | 
when they firſt begin to grow Red,aad aftcr 
they. have lain a while put them vp in a Po! 
or Barrel, bliing them up with Brine as for 
Artichokes, and put to them a little green 
Fennet, anda tew Bay Leafs to make the 1 
"#mell weil; then ſtop them up very cloſe, a4 
"Jet them ſtand for a Month , if you find ther | 
too Salt,” make the Pickle. weaker before you; 


bl ” 


Kerve them to Tablown dic 04s 
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To Pickle Red and White Currants. 
Take Vinegar and White-wine with fo, 


 qnich Sugar as will make it ſweet, then take 


your Red and White Currants being not fully 
xipe and give them one warm, ſo cover them 
over in the ſame Pickle, keeping them always 


' FW under Liquor. 


To Pickle Artichokes. 


Take Artichokes before they are too fully 
grown, or too full of Strings, and when the; 
are pared round, and nothing is left but the 
Rottom, Boyl them till they be indifferent 
tender, but not full Boyled; take them up and 


' tlet them be cold, then take good ſtale Beer 


ard White-Wine, with a great quantity of 
whole Pepper, ſo put them ina Barrel with'a 
ſinall quantity of Salt, keep them cloſe and 
it will not be ſowre, it will ſerve for/Baked 
and,Boiled Meats all the Winter. © © 7 


To Pickle Flawers of all ſorts. 


Put them-in a Gallipot or Glaſs, with as 
nch Sugar as they weigh, fill them up,with 
\Wine-Vinegar,. to a Pint of Vinegar a Pourd 
»* Sugar, aud. a Pound of Flowers, {0, ke 
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To Pickle Oyſters. 


_ & # 


\  Takeeight quarts of Oyſters and pardoyl 
them in their own Liquor, then take them | 
._ out and cleanſe them in warm Water ; then 
wipe them dry, then take the Liquor they 
' were perboyl'd in, and clear it from thi; 
Grounds into a large Pipkin or Skillet, put } 
; It toa Pottle of good White-wine, a quart 
.. of Wine-Vinegar, ſome large Mace, whole 
- Pepper and a good quantity of Salt, ſet it 0- 
. ver the Fire and boyl it leiſurely, ſcum it 
clean, and being well boyled put the Eiquor | 
"Into Barrels, and when it is cold put in. the 
. + Oyſters and cloſe up the head. | | 
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"2 Direfions for making of Sawces. 
-' 8 | 


Pr 'To make Sawces for Green Geeſe. 
FN » , 


»F*Ake the juice of Sorrel mixed with ſcal- } 
" dedGooſeherries and ſerved on ſippets/ 
* with Sugar and beaten Butter. | 


\ "T6 make Sewce for Land Foul, 

:” Takeboyled Prunes and ſtrain them with 

the Blood of the Fowl, Cinnamon, Ginger, 

and Sugar, boylitto an in different thicknels, 
4 ſerve it ia.Sawcers, and ferve in theD) 
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with the Fowl, _ and Sawce of the. - 
ſame Fowl. 


To make Divers Sawces fo, Roaſt Mutton, AG. | 


tr. Take Gravy, Capers, Samphire ,and - 
 B Salt, and ſtew them well together. 
» 2. Water, Onion, Claret-wine, fliced , 
BM Nutmeg and Gravy boyled up. | 
| 3. Whole Onions Fewed in ſtrong Broth, 
 E or Gravy, White-wine, Pepper, pic led Ca. 
, Þ pers, Mace,and three or four ices ofa Limon. 
4. Mince a little roaſt Mutton hot from 
+ Ef the Spit, and add to it ſome chop'd Parſley 
» | nd Onions, Verjuice or Vinegar, Ginger 

Y 42d Pepper , ftew it very tender in 4 Pi 
and ſerve it under any joyat with ſome 
yy of the Mutton. | 

5. Onions, Claret Liquor, Capers, Claret 
Gravy, Nutmeg and Salt boyled together. 

6, Choy'd parſley, Verjuice, Butter, Sugar - 
"and Gravy boyled together. 

7. Take Vinegar, Butter, .and Carrants;* 
put them in a Pipkin with ſweet Herbs finely 
nincec; the yolks of hard Eggs, and two.or 
three flices of the browneft of the Leg,( mince 
'talſo, ) ſame Cinnamon, Ginger, Sugar and : 


21+. 


Pickled Capers. and Gravy, or Grayy | 
S5amphire, cutan inch long. 


, Chop'd Parſley and Vinegar, *_ 


10. Salt, Pepper, and juice of Ora | | 
es. 
, I 1. Strained Prunes, Wine, and Sygar. 

12, White-wine, Gravy, large Mace and.! 
' Butter, thickened with two or three yolks of 
_ Eggs. 
8 Oyſters, Liquor and Gravy boyled to- 
gether, with Eggs and Verjuice to thicken 5 
.. then juice of Oranges and flices of Limon 
. over all. 
 - 14- Onionschop'd with {ſweet Herbs, Vi 
'negar and Salt boyled together. | 


To make ſeueral Sawces for Roast Veal. 


bl 4. Gravy, Claret, Nutmeg, Vinegar, 
- Butter, Sugar, and Oranges melted toge- 
. ther.. 
*2,+ 2, Juiceof Oranges, Gravy, Nutmeg and 
Aliced Limon on'it. | 
3. V-cegar and Butter. 7 
4. Ail:nanner of ſweet Herbs chop'd ſm all} 
with the yolks of two or three Eggs; and! 
'!hboyl them in Vinegar, Butter, and a few 
- Bread crumbs, Currants, beaten Go 
Sugar, and a whole Clove or two, put it ! 
der the Veal, with llices' of Orange and Lis 
mon about the Dilh. 3 
5. Claret Swace of boyled Carr: 
boyled Quinces, ſtamped and trained 


þ Tomes, Nutmeg, PePPEr RE, " INC 
Ll Sp 
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Sugar and Vinegar, boyled to an indifferent 
height or thickneſs,with a few whole Cloves. 


To make Samces for Red Deer. 


. The Gravy-and ſweet Herbs chopp'd 
, Cnail and boyled together, or the Gravy only, 
6 2. The juice of Oranges and Limons and 
"I Gravy. 


F 3. A Gallendine Sawce made with ſtrained 

" Ercad, Vinegar, Claret-wine, Cinnamon, Gin- 

ger and Sugar ſtrajn it, and being finely 

beaten with the Spices, boyl it up with a few ; 
whole Cloves and a ſprig of Roſemary. 

: 4. White-bread boyled in Water, pretty 
4, biick without Spices, and put to it ſome But 
©} tcr, Vinegar and Sugar. - | 

If you will ſtuff or force any Veniſon, ſtick 
| them with Roſemary, Tyme, Savory -or 

Y Cioves,or.elſe with all manner c# ſweet Herbs 
minced with Beet ſuct. 


To make Sawres for Roaſt Pork. 


vo :. Gravy, chopp'd Sage and Onions boyl- 
"= £ together with ſome Pepper. 

ws 2. Muſtard, Vinegar and Pepper. 

F 3. Apples pared, quartered, and boyled 
in fair. Water, with ſome Sugar and Butter, 
4. Gravy, was the Vinegar, TOs; 


+ 
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To make Sawces for Rabbers. 


-- I. Beat Putter, and rub the Diſh with a ' 
Clove of Garlick or Shelot. 

2. Sage and Parſley minced, roll it ina 
Ball with ſome Butter, and fill the Belly with | 
this ſtuffing. WE 

3- Beaten Butter with Limon and Pep-.* 


4. In the French Faſhion, Onions, minced YI, 
_ + fall and fryed, and mingled with Muſtard 
and Pepper. - Y 
 .. $- The Rahbet being roaſted waſh the Bel- 
Iy with the Gravy of Mutton, and add to it 
+a fliceor two of Limon. | * 


To make Samwces for Roaſt Hens. 


1. Take Beer, Salt, the yolks of three 
hard Eggs minced ſmall, grated Bread, three W , 
or four ſpoonfull of Gravy, and being al- ' 
moſt boyled, put in the juice of two or three | 
Oranges, ſlices of Limon and Orange, with 


Limon peel ſhred ſinall. > 
2. Beaten Butter with juice of Limon, U- & ., 
\ ranges and Claret-wine. ; iu 


© 4. Gravy and Claret-wine boyled with 4% ;. 

iece of an Onion, Nutmeg and 'Salt, ſerve 
It with the ſlices of Limons or Oranges, - 
| he juice of the ſame. | 


wvs hs 


gy, > ere n + 
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two Nutmegs and Gravy, and rub the Diſh 
! with a Clove of Garlick or Shelot. 


5. Take the yolks of hard Eggs and Lj- 

mon-peel, mince them very ſmall and ſtew 

* them in White-wine, Salt, and the Grayy of 
#.,! the Fowl. 


To make Sawces for Roaift-Chickens. 


+ 


. Tange. 


Ls, 


—_— 


F. Chicken, or Mutton Gravy, | 


' 


1. Gravy, and Ate juice' or ſlices of Q- 


" 
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2. Butter, Verjuice, and Gravy of the .' 


3. Butter and Vinegar boyled together, - 


put to it a little Sugar, then make thin Sops 


Þ& of Bread, lay the roaſt Chickens on them, 


and ſerve them up hot. 


Y. + Take Sorrel, waſh and ftamp it, then 


F have thin flices of Manchet, put them ina 
TY Dih with ſome Vinegar, ſtrained Sorrel, Su- 
AY far, ſome Gravy, beaten Cinnamon, 'bea-- 
Ft: Butter, and ſome ſlices of- Orange or 


yand Sugar, 


E.. g. Take 


£ _— 


"RLinon, and ſtrew therean ſome Cinnamon 


5. | Take Aliced Oranges and put to the? 
a little White-wine, - Roſe-water, beat 
Mace, Gin nger, ſome Svgar and Butter, i - 
them on a"Chafing-diſh of Coals and ſtew | 
them ; then have ſome ſlices of Manchet 

$ round the Diſh finely carved, and lay the 
Chickens being roaſted, on the Sawce. | 


To make 8amces for Roaſt Pidg cons, 
; 1. Gravyand Juice of Orange. 


{ 2. Boyled Parſley minced, and put among 
” Jome Butter, s and beaten up thick. | 


f / 3. Gravy, Claret-Wine. and an Onion, 
| ſewed together with a little Salt. 


#4. Vine leaves roaſted with the Pidgeons 
- + Winced, and put in Claret-wine- and $2 
f boyled together, ſome Entter and Gravy. 


Sweet Butter and juice of Orange, 1:4 
wecner and made thick 6 


6. Minced Onions boy Jed in Clarth 
wine almoſt dry, then put to, 1t Nutive} 
'Sugar, Gravy of the Fowl, and a little 3 *Þ 
Per. 

7. Gravy of the Pidgeons ouly. 


- h . 
%". 
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_ ſme Gravy, half a grated Nutmeg and. a 


ſtrainer, and boylit up as thick as Water 


pe Ne of the Fowl, ſome ſweet Butter, grats 


[fr and a little Salt, a few Bread crumbs, bez 


To make Sawces for all manner of Rot 
LandeFowl ;, As, 


Tir key, Peacock, Pheaſant, Patridge. 
and the l;ke. 


Lic ed Onjogs being wdded, ſtir ther 
| I in ſome Water, Salt, Pepper, ſome 
grated Bread, and the Gravy of the Fowl. | 


A Take ſlices of white Bread, and ny 
them in fair Water with two whole Onions. 


little Salt, ſtrain. them together thorow: , 


zrewel, then add to it the Yolks 'of tw 
Eggs, difſblved .with the juice of two On 


ges, Ofc. 


3. Take thin ſlices of the. Wy lit 


itmeg, £ Pepper and Salt, ſtew 'all together 
me being, ſtewed,, put in a Limon minge 


with the pecl, 
4. Onions ſliced and boyled with fair W 


E 2 te 


ten Pepper, Nutmeg, three ſpoonfuls of ! 
White-wine, and ſome Limon peel finely 
* minced,and boyled all together, being almoſt ! 
 boyled up, in the juice of an Orange, beaten 4 
Butter and the Gravy of a Fowl. 


' $5. Stamp ſmall Nuts. to a Paſte, wit "Me. 

Bread, Nutmeg, .Pepper, Saffron, Glov. MW 
and the juice of Orange and ſtrong Broth, 
mo and boyl them together pretty ? 
/. FNICK. 


+. - &. Quinces, Prunes, Currants, and Rai- 
fins boyled, Muskified Biſquet boyled, ſtampt WM. 
and ſtrained with White-wine, Roſe-Vine-' II *: 
; . Nutmeg, - Cinnamon, Cloves, juice 
i Oranges and Sugar, boyl it not too ! 


. =, Boyl Carrots and Quinces, ſtraiq them | 
with Roſe-Vinegar and Verjuice, Sugar, Cin- 
-namon, Pepper, Nutmeg, boyled with a 
few whole Cloves and a little Mace. ; 
'E 
8. Take a Manchet, pare off the Cruſt and; | 
flice it then, boyl it in fair Water, and be- | 
ins boyled ſomething thick put in ſome 
hite-wine, Wine-Vinegar, Roſe or Elder- | 
Vinegar, ſowefSugar and Butter, | 


ad 


EY 9. Almond | 


—_ 
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9. Aimoad Paſte and crumbs of Manchet, 
ſt1mp them together with ſome Sugar, Vi 
negar and Salt; ſtrain them with Grape-Ver- 
FW. juice, and juice of Oranges, boyl it prety' 
; thick. | - 


8 To male Sawce for a ſtubble Gooſe. 


1. Take ſowre Apples,ſlice them aad boyl 
themin Beer all to Maſh, then put to them | 
Sugar and beaten Butter,ſometimes for varie- 
ty add Barberries, and the Gravy ofthe Fowl, 


._ 2. Roaſt ſowre Apples or Pippins ſtra 
F © tnemand put to them Vinegar, Sugar, G2 
Y ! vy, Barberries, grated Bread, beaten Cit 
; mon, Maſtard, and boyled Onions ſtraw. 
and put to It. : 


4 | Sawce for a young ſtubble Gooſe. ' 
K{ Take the Liver and Gizzard, mince it þ 
{ © very well with ſome beatca Spinage, ſweet 
Herbs, Sage, Salt, and ſome minced Lard, | 

' fill the: Belly of the Gooſe and fow up. the 

Y.. Rump of vent, as alſo. the Neck. ; Roaſt,it Þ 
4. and then take out the farſing-and put it in 
a Diſk, then add to it the Gravy of the 
F Gooſe, Verjuice and LEppers give -it awarlt | 
__— 4 7 | AM bt 7 CL þ 


= -- << dentent- 


n the Fi ire, and ſerve It with this Sawce 1n.:* 
clean Dith. ; 
"The French Sawce for a Gooſe, is Butter, 

laitard, Sugar, Vinegar and Barberries. 


To make Samces for 4 Duck or Mallard. 


t. Vinegar and Sugar Boyled to a. Syrup, A 
ith two or three Cloves, and Cinnamon, or 


loves only. 


TY Oyſter-liquor , Gravy of. the Fowl, 
note Onions Boyled in it, Nutmegs and an 
Cchovy. If the Fowls be Lean, Farſe and 


; d them. : 


— 


« make Sawces for any kind of Roaſted Sea- 
os owl, 


Ake a Gallendine with ſome grated 

' Bread, beaten Cinnamon and Gin- 

er, 4 Quartern of Sugar, a Quart of Claret- 

zine, a pint of White-wine Vinegar, ſtrain 

1e .foreſaid Materials, and: boyl them in a 

| killet with a few whole Cloves, in the boy- 

ng ſtir it witha ſprig of Roſemary, add a 

e Red Saunders, and ring as thick as 
Vater-Grewel. Þ hb 

6, Fo T, 
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To make Green Sawce for Pork, Goſlings, 
Chickens, Lamb or Kid. 


| ' Stamp Sorrel with white Bread and pared 
Fippins in a ſtone or wooden Morter, put Stt- 
wr 10it and Wine Vinegar, then ſtrain it. 
& ough a fine cloth pretty thick. Diſh it 
Iato Sa WCers, and ſcrape Sugar on It. 


To make Sawces for Roaff of Boyled Salmon. 


y 7. Take the Gray y of the Salmon, or Oy- 
fer liquor boyled up thick with beaten But- 
ter, Claret-wine, Nutmeg and {ome ley 


of Orange. 


2: Gravy of the Salmon, Butter, Juice 'Of 
Orange or Limon,Sugar and Cinnamon, beat 
up the ſame with Butter pretty thick ; Diſh 
vp the Salmon, pour on the Sawce, and lay 
01 te [Ces of Limon. 


Beaten Butter with ſlices of: Orange or. 
Thing or the juice of them, or Grape, 
verjuice and Nutmeg, 


4. Gravy of the Salmon, two or c three 
+ Cloyesdifſolyed in it, grated Nutmeg ang 
La Me cd Sa _ grated 
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* grated Bread, beat up thick with Butter, the 


+ Yolk of an Egg, or flices of Oranges with 
- © the juice of it. ; 


Apes : 
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"Direftions for ſuch who # ſire .» 
be Nur ery -Maids to Perſons of 
* FTonour or Cuality » . Or elſe th 

; Gentlewomen either in City or Coun | 

P -/ T'y. | 


'F you jntend to fit your ſelf for this em-- | 
B plo7ment, 'you muſt naturally inelive 
. your ſelf to love young Children, o- 
Mc therwiſe you will ſoon diſcover your un» | 
fitneſs to manage that Charge ; -you muſt be / 
very neat and cleanly about them, and care- 
ful to keep good hours for them, both to a- | 
riſe and go to Bed, likewiſe to get their 5 
Break-taits. and Suppers, at good and conve- 
nier -tyme: Let them not fit too long, but | 
wal them often vp and down, efpccially : 
hoſ» who cannot go well of themſelves; : 
nat alſo be extraordinary carefulFand 
that they get notany talls, thorough 


F 
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your negtef, for by ſuch fails, many { the 
cauſe at firſt being unperceivable ) have 
grown trrecoverably Lame or Crooked: 
Therefore if any ſtch thing ſhould happen 
be ſure you conceal it nor, but acquaint” your 
Lord or Lady, Maſter or Miſtreſs thereof, 
with all convenient ſpeed, that fo means 
may be uſed for their Child's recovery before 
it be too late;you muſt be extraordinary care- 
fal' that you be not Churliſh or Dogged tc 
the Children, but be always Merry and Plea- 
ſaat, and contrive and invent pretty Sports 
and Paſtimes, as will be moſt ſuitable and, 
agreeable to the Childrens age ; keep: thew! 

Linen and other things always mended, and 
ſuffer them nat to run too faſt to decay. 


Eh 
7... 


Do not let the Children ſee that yon lowe 
any one Child above the other; for that; will 
be a. means of dejeQting and caſting- down; 
the other. " "4. (9 


- 


Be careful to hear thetn read, if-it be im 
poſed upon yon, and be not too haſty" wit 

them, have a ſpecial care how you ' beligy; 
your | ſelf before them ; neither fpeakins | 
nor ating mis-becomingly," leſt your "bad 
example prove the Subjet of their. Im; 
tation, 4G OR 


A , 
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way 


. E s 


'06 The Compleat © 
Gonſider thecharge you take in haad, and 
lo not defire this Employment 25 tco many 
lo, becauſe it is an eaſfie kind of 1i'8, and 
701d of Labour and Pains-taking ; thi: aking 
fo that Chiliren are ealily pleaſed with any 
"ing you will find the contrary, and that 
tis a troubleſom Employment , and the 
harge of a greater weight than ſuch” vain- 

1Magine: 


Bt 
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Diredtions f for ich as defire to be 
ara R in Noble, or Gentle« | 
q jarens Families. n | 
2 you would fit your ſelf for this Em- 
Z Ahrer , and ſo conſequently gain | MI 1 
* great Wages, good Vails, and the re- q 
”. 
) 


©. putation of an accompliſhed -Coot. 
=Yon.muſt learn to be skilful in dreſſing all 
bxts of Fleſh, Fowl, and: Fiſh, to make . * 


wty Of Sawces proper for each 'of them, to AI | 
Me all manner of Paites.and Kick-ſhaws, to MW | 
©:Curious ingarniihing your Diſhes, aad'ma- MF y 
ing a} manner of Pickles, &c. Ef 

nd as-you nuſt know how to. dreſs Y: 


eat well, ſo muſt you know how ta ſave 
that. Is le!t of that you have drefled, Ey 
? which: 


Aa: 3; 


which you may make both Handſome and: 
Toothſore Diſhes again, to the ſaving of 
'OuUr Wes P urſe, and Credit of his "Tas: 
le. $5 
You muſt he-ſure.to be as faving as you 
can, and: cleanly about every thing ; ſeeing 
likewiſe that your Kitchin be kept clean, and; 
ail things ſcoured in due time, your Larders 
alſo and Cup-boards, that there be no bits 
of Bread and Meat lie about them "to ſpovl 
and itink. | 58 by 
You muit be careful that your Meat taint 
not, for. want of good Salting. You muſt 
alſo keep good hours tor your Meals,” other»: 
wife you put an Houſe quite ovt of Orders 
Do not covet. to have the Kitchin-ſtaff fol 
your Vails, but rather ask the more Wa x 


£5502 


tor that may make you an ill Houſiyife « 
your Maſters goods, and teach you to be 
a Thief; for you would be apt to: put, that 
which would go,into the tryed Saet, Into 
your Fot. | : $Y 

Lay not all your Wages npon your Back ; 
but lay up ſomething againſt Sickneſs; and an 
haadred other Caſualties ; for-you may allire 
your ſelf it is more. commendable, for one 
in your Employment;to go decent: and clean, 
than gandiſhly fine. \ ks 1 
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Direttions for dreſſu 'g of Fleſh, | 


\ Fowl, and Fiſh. 


"+ Firſt, For Dreſſing of Fleſh. 
"*'To Boyl a Leg of Veal and Bacon. 


a Xra your Leg of Veal and Pacon, all 

'F., over, with a little Limon. peel among 
t;.then BCy1 It with a middle piece of Bacon; 
#hen your Bacon 1s Boyled, .cut 1t m pieces, 


eafon it with Pepper and dryed Sape mjx'd 


ogether; Diſh up the Veal with the Bacon 
*2und about it, ſend it up with Sawcers of 
ween Sawce, ſtrew over It Parlley and: Bar- 


To make a Fricaſie of Veal. 


; Gut. your Veal in thin ſlices, beat it we! WM 
with -a Rolliaz-pin, Seaſon it well with - 
Nutmegs, Limoy and: Tyme, Fry it tlight- 
ly in the Pap, then beat two Eggs, and cons | 
W:-1 | » 2. Sono} 4 


< 
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ſpoonfuls of Ver] juice, put it | fiito the Fan, 
fiFit tagether, fry it aud Diſh it. 


To Roatt a Haunch of Veniſon. 


: If your Veniſon be ſeaſoned, you muſt'\ Wa 
Mer it, and ſtick it with ſhort ſprigs of. Roſe» _ 
Fnary, let your Sawce be Claret-wine, a hand» 
ful of greated Bread, Cianamon, Ginger, Su- 
gar, a little Vinegar, boyl theſe up ſo thick # 
as it may only run like Butter, it ought to-”; 
be ſharp a2d ſweet. Difh up your meat or ; 
' your SaWCe. | | 


To Stew a Leg of Lamb . 


$5 ; 
”y 3 OE WE 


Cnt it in pieces, and put it in_ yovr few" 

| ine Pan, being firſt ſeaſoned with Salt and- 
Nutmeg, and as nwch Bntter as will ſtew” ityy 
with Raiſins of the un, Currants and Gooſe>.” 
berries ; when it is ſtewed make a Caudle®; 

- with the yolks.of two or three. Eggs, d. 
ſome Wine-V inegar and Sugar beaten toge-" 
F ther, and put.it into your Meat and ſtew all; | 
:a little longer together, then Difh it, ſtrew” 
Sugar on the top, and ſerve it up hot.”  5%8 


/ 
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vn To make Colley of Veal -- 280 


Cyt out your Veal into very broad. Alves: 
fat \ 9 Jenn, Hot | yoo qxilets take (© gght" "09847 


Tot iluges very ewell with a little Salt, Crate s, 
a whole Nutmeg, take a handtul of, Thyme 3 
and ſtrip it, then take a pound Tf Sauſages, 
balf a pint of ſtewing Oyiters, waſh and "a 
cleanſe them from the Gravel, then half fry 
your Veal with ſweet Butter, then put in your 1 
Sauſages and Oyfters, then take a quarter. ob 4 
a pound of Capers, ſhred them very ſnail 9 
with three Anchovies, difſolved in white- 
Wine and fair Water, put 11 your Eges, 
-Ahred Capers: and Anchovies, Butter and” 
' Spice and mingle them and ſtrew them in q 
the Pan upon the Veal and Oyſters; ſerve it 
wich fppets with a little freſh Bucter, and 4 
[Yinegar aſid Limon fltced, and Barberries, * 
wwith a little Salt. - You muſt have care to 
Fee the Meat ſtirring;-leſt the Eggs curdl? 
ith the heat of the Fire. 3 


To Poyt a Cl bi ne, Rump, Surloyn, Brisket, 
Rib, F, Tank, Buttock or Biles of Beef. 


7 Tako any” of theſe” tes of Feef, and 
6. themin Summer a Weeks powdering, 
mWinter-aFortnights, you may either ſtuff 
them or not; it you ſtu them you muſt do 
© with all manner of ſweet Herbs, and fat 
gef. minced very imall, and ſome Nutmeg 
mingled together, you may. ſerye them in on FF 

rew:s, with Roots.or Cabbage boyled,.in 
Tk with boaten Butter, ;. To -,.8 
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To Roast a Shoulder of Mutton with Oyſters. 


Parboyl your Oyſters, then mix Winter- 
Savory, Thyme, Parſley and the yolksoffiveor 
ſiv hard Eggs, and to theſe a Half-penny-loaf” 

'Y}. - of greated Bread, and three or tour yolks of: 
JN *:g£5, mingle all theſe- together with your. 
RY fands ; when you have ſpitted your Mutcon, . 
make Holes in it as big as you think conve=, 
nient, put in your Oyſters with yaur other. 
ingredients; about twenty five or thirty Oy- 
ters will be enough, ' let. it Roaſt indiffereug 
long, and take the remainder of a quart of 
Oyſters, and put them into a deep Diſh with 
. Claret-Wine,put to them two or three Oni» 
Cns cut in halves with two or three Ancho»- 
vies, Put this into the Dripping-pan under” 
your Muton, and fave your Gravy, and 
when the Meat 1s enough, put your SAWCE uPs 
on the-Coles,and put in it the yolk of an Egg; 
. beaten, grated Nutmeg and ſweet Butters 
Diſh your Mutton and pour_t your Oyſters 
Sawce and all upon it, garniſhing your Diſh, | 
- with Limon and Barberries: "mw 


To itew a Rump of Beef. 


LY. Seaſon your Beef with ſome Notmeg-gri- 
"F; td together with ſome Salt and” Pep or, 
Sf - i= fon at on the Popy-fide, and lay it in the 


. / k Vie hy 
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Pipkin with the fat ſide downwards, then 
take two or thre? great Onions and a Bunch 
of Roſemary tyed up together, alſo three 


Water, Stew. all theſe together in a Pipkin 
cloſe covered, over a ſoft Fire three or four 


off the Fat from the Gravy : Put fome of th* 
Gravy to the Beef to ſerve it up. 


. To Stew a BreaSt, Layn, or Neck of Mutton. 


Foint either of theſe very well, draw it 
and ſtnff it, with. ſweet Herbs aud Parſley 
 5ew then put it in a deep Stewing Diſh 

{ with the right {ide downward, put to 1t fo 
much White-wine and ſtrong Broth as will 
| New it; ſct it on the Coals, and put to it 
wo or three Onions, a Bundle - of ſweet 
Jerbs and a little large Mace; whe it 1s 
moſt Stewed takea handful of Spinage, Par- 
ley and Endive, and put into it,- or elſe jome 
zooſeberries and Grapes, and in the Win- 
ex time Samphire and Capers, you may add 
hem at any time: Diſh up your Mutton 
nd put. by the Liquor you do not uſe, and 
wicken the other with Yolks of Eggs and 
#eet Butter, put on the- Sawce and Herhs 
ver the Meat, Garniſh your Diſh with Limon 
id Barberri:s. | | 

Frets. Fo 


Pints of Elder-Vinegar and three Pints of 


hours together. Diſh it upon ſippets; taking 


en m on 


To Farce, or Stuff a Fillet of Veal. 


Take a large Leg of Veal and cut offa'con- 
ple of Fillets from it, then mince a handful 


of ſweet Herbs and Parſly, and the yolks of 

yo or three hard Eggs, let all theſe be minc'd ©: 

i 17 ſmall, then ſeaſon it with a couple of * 
Faro, Nutmegs and a little Salt, and ſo farce, 


F 


ſtuft your Veal,then lard it with Bacon and 7 


4 


'Ibyme very well, then let it be roaſted, and. 


when it is almoſt enongh, take ſome of your.,; 
ſtuffing and as many Currants, about a hand- | 


ful, and pur theſe to a little ſtrong Broth, a 


alaſs of Claret and a little Vinegar, a little | 
Sugar and ſome Mace z when your Meat 1s al- 
moſt ready, take it"up and put it into this, 


and let it ſtew, putting to it a little Butter-: 


melted ; put your Meat ia your Diſh an - 
pour your Sawce on it, and ſerve 1t up. 


To Dreſs a Leg of Mutton, Fl Savary Diſh. 


Boyl your Mutton in Water and Salt for 


he ſpace of an hour, then cut it into thin fli- | 
'&s and put it into a Diſh over a Chafing-Diſh | 
M Coals without any liquor, and ina little 
me you will find the Gravy wil be liquor; . 
F 02h; then put in a little Salt' and a little © 
F&atcd Nutmeg, one Onion,or,two or three © 
Shelots ſliced, a Sprig of Thyme and Wins | 
© Savory ; let it ſtew between Diſhes till”. 


” 
Y 


it be almoſt enough ; thei put i in a piece of | 
freſh Butter, and when it hath ſtewed a lit- | 
tle-longer, take it up and ſerve it in; gar- 
niſh your Diſh with Peres Barberries and 

om Oyſters. ; 


Ty Boyl a Fore Loyn of Pork, with good 
SAWceto its 


Let your Pork be reaſonably well ſalted, | 

and 6 boy! it very well, then have in readineſs | 
+70 quantity of Sorrel ſtripp'd from rhe | 
Ralks, and beaten tn a Mortar as fine as poſ- YI / 
ſible you can, then put ina few crumbs of @ : 
- Bread, the'yolks of hard Eggs, with a littl2 MW - 
' Maſtard and Salt ;:and fo ſerve in yoour Pork 'W/ « 

with this Sayce, and garniſh your Diſh with W 

Farſley, or any other green. leaves, | 


 . Direfions for Dreſſing, of Fewl, 
| How to Roaſt a Hen or Pullet. 


"4Ake a Pullet or Hen fvll of Eggs,drav: : 1 
& and roaſtit ; being roaſted, break j ity 5 
| and mince the Bragns in thin ſlices, fave} 
| the Wings whole, or not mince the Brauns, 
p 3; Meatin the Rump. with the myo whole, k 


=; 


$ "d 
4 ” 
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; Servant-Maid, TT5" 
ſtewall .in the Gravy and a little Salt, then '/ 
” have a minced Limon and put'it ja the Gray, | 
 vy, Diſh the minced Meat. in the midſt of the 
' Diſh, and the Thigis,. Wings, and Rumps-.| 
about it; garniſh the Diſh with Orange and; | 
Timon quartercd, and ſerve them 0p CQ-4 

8:ecd, 


To Roasft Woodeocks the Engliſh way. 4 

Firſt pull and draw them, then being wa- / 
f.ed and truſſed, roaſt them, baſte them wath., 
Butter, and ſave the Gravy; then make | 
/ Toaſts,and Butter them; being roaſted, bread” 
- them with greated Bread and Flour, and, 
| ſerve them ona clean Diſh, on the Toaſt and 
# Gravy. Z on 


eV] 

To Roaſt Waodcocks the French way. . -* 
Being new aud freſh killed, that day you®! 
uſe them, Pull, Truſs, and Lard them with a | 
- broad piece of Lard or Bacon pricked over 
the Rreaſt;being roaſted ſerve them on 'brotl- 
e{ Toaſts, put in Verjuice, or the juice of O»/ 
Favge with the Gravy, and warmed-on # | 
ire. 6 


> 
: 
« 


j 


nas. 


_— 


| 


To Roa#t a Pig the Plain Way. © 
, Takea Pig, ſcaled and draw it, waſh j' | 
clear, and pur ſome Sage in the Belly, prick | 
7 vpand ſpitit ; being roaſted-fine and. criſp, | 


4 THIGKD 
EVIL S ones - -4.. 


A 


1:6 @MUhe Compleat 
make Sawce with chopp'd Sage and Cnrrants 
well boyled in Vinegar and fair Water, then - 

. put to. them the Gravy of the Pig, a little. 
gfated Bread, the Brains and ſome Barber- || © 
ries; give theſe a warm or two, and ſerve the 
Pig on the Sawce with beaten Butter. + A 


To Roaf} a Pig othermays. »% #. 


*- Take a Pig, ſcald and draw it, then mince 
ſome ſweet Herbs,either Sageor Penny Roy- 
al, and roll it np in a ball with ſome Butter, 
prick it up in the Pigs Belly and roaſt him, -4 
being roaſted make Sawce with Butter, Vi- | 

gegar,'the Brains and ſome Barberries. Wy 


To Roaſt a Hare. 


uy, 
p ts FP 


Py I 


©crvant-Maid. "muy 


Land or Sea-Fowl, how to Boyl them, 


TAIlf roaſt your Fowis ſticking on them 
EF ſome Cloves - as they roaſt, ſave the 
Gravy, andywhen they are. half roaſted put 
hem in a Pipkin with the Gravy, ſome Cha- 
get-\Wine, as much ſtrong Proth as will co- 
Þ. ver ihem, Mace, Cloves, Pepper, Ginger, 
ſom iryed Onions and Salt; ſtew all well to- 
| ecther, and ferve them on Carved fippets. 


1low to Boy! Plovers, Quails , Black-Birds , 
Rails, Thruſhes, Snipes, Wheat-ears, Larks 
and Sparrous. - 


| Take them and truſs them, or cut off the 
Þ Heads and Legs and boyl them, ſcum yout 
W- Pipkin and put therein large Mace, White- 
Wire, Currants well picked and waſhed. 
| Dates, Marrow, Pepper and Salt being well 
ſewed, Diſh them on carved” fippets, thick- 
| ti the Broth with ſtrained Almonds, Roſe- _ 
* F Tater and. Sugar, garniſh them with Linas: 
Barberries, and grated Bread. te 


yo Poyl Capons, Pullets, Chickens, Prap ens, 
4 "neaſants, Pariridg es, | | 


Farſethem-either with the bone or boj 


OP 


F; fl 


" x18 '@he fawn oe 
| then take off the skin whole, with tne .__., 
- wings and legs on,mincethe Body with ſome 
* £ . X 
Bacon or Beef-Suct, ſeaſon it with ſome Nut. 
#.. meg, Pepper, Cloves, beaten Ginger, Salt, 
- and a few {ſweet Herbs finely. minc'd, and # 
mingled amongſt ſome three or four yolks 8 
- Eggs, ſome Sugar, whole' rapes, Gooſelt 
ries, Barberries and Piſtaches, fill the Skiufti 
and pick them up in the Back, then ſtew 
them between, two Piſhes with ſome ſtrong}: 
* Broth, White Wine, Bytter, ſome large Mace, 
'. Marrow, Gooſeberries and ſwcet Herbs ; be- 
-- © ng ſtewed, ſerve them on ſippets with ſome 
Marrow and ſliced Limon, ia Wiuter-Cur-f 
6 rants. $ | 


R; nw. FS 5 re 
. WI rag Bb, : 
wy —_—..- 2 ey 


* To Boyl Capons or Chickens with Sage and Parſy. 
| Firſt boyl them in Water and Salt, then 
boyl ſome Parſley, Sage, two or three hard 
» Eggs, chop' them then have a few- thin ſic» 
"of ne Manchet, and, ſtew all together, but ,- 
"teak not the ſlices of Bread, ſtew 'them' with 
' "fome of the Broth wherein the Chickenſ 
*boyl, ſome large Mace, Butter, a It” 
bh - ite Wine or Vinegar ; with afew Barb -* 
” | ries or Grapes; Diſh up the Capqns or Chid 
Wa, : ens On the Sawce, and: run them. over WI * 
”" "cet Butter and Limon cut like Dice, fe 
| "reel cut like ſmall Lard, and boyl alittle pag.” 
b- with the Chickens. ”,... 
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' Servant-Maid. - ng 


To Boyl. any laroe Water-Fowl, as Swan, I|hoo-" 
er , Wild or Tame Geeſe, Crane, Hern, 
Duck, Mallard, &c. | 


- Takea Gooſeand Salt it two or three days," 
F then Truſs it to boyl, cut Lard as big as. your 
F tlc finger, and Lard the Breaſt, feaſon the 
SF 7.:rd with Pepper, Mace, and Salt, then boyb 
will #* i Beaf-Broth or Water and Salt, put to 
A .Pcpper groily beaten, a handful or two of 
Bay leaves, Thyme, and Roſemary baund up 
very well, boyl them very well with the FowL, 
tken prepare ſome Cabbage boyled very well 
with Water and Salt,ſqueeze out the Water 
from it, and pur it into a Pipkin with fome- 
ſtrong Broth, Claret-Wine and a good. big 
* Onton or two; ſeaſon it with Pepper, Mace 
and Salt, and two or three Anchoviesgiflol- 
"ved, ſtew theſe together with a Ladle*full of 
*{weet Butter and a little Vinegar, and when. 
your Gooſc'is boyled enough, and your Cab-" 
n bageon fſippets, lay on the Gooſe with ſome; 
Cabbage on the Breaſh,and ſerveiit up. Thus : 
Wl you:nay dreſs any large Wild Fowl. ; 


To Boyl Fodgtons. en ke 
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F  TakePidgeons, being fitiely -cleans'd.and- 
a8 trolfeg, put themin a P :0r:: Skillet, with 
Tine Mutcon-broth or fair Water, Rrthoma 
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The Compleat 
-"boyling and ſcum ther clean, then put to 
them large Mace or well waſhed Currants, 
fome ſtrained Bread, ſtrained with Vinegar 


- and Broth, put it to the Pidgeons-with ſome 

_ #- Tweet Butter and Capers, boyl them very 
-* White, and being boyled ſerve them on fin 
'_ ca-v'd ſippets in the Broth with ſome Snzaj 
- garniſh them with Limon, fine Sugar, Mac 
; Grapes, Gooſeherries and Barherries, an 


[run them over with beaten Butter ; garniſf 


- the Diſhwith grated Manchet. 


To Steas Pidgeons in the French Faſhion. 


1+. Take Pidgeons ready pulled and ſcaldet; 

"take the Fleſh out of the Skin; and leave the» 
"Skin whole, with the Legs and Wings hang- 
' ing to it; mince-the Bodies with ſome Lard B 
or Beef-Suet together very ſmall, then put JF 
"0 them ſome ſweet Herbs finely minced, and 
"Feaſon all with Cloves, Mace, Ginger, Pep- 
© per, ſome grated Bread or Parmiſon grated . 
- and yolks of Eggs, fill again the Skins and; 


© prick them upon the Back, then put them, 


1a Diſh with ſome ſtrong Broth and ſweet 


: Herbs chopp'd, large , Gooſeberries, 
' Barberries, or Grapes, then have ſome Cab-. 
- bage Lettice boyled in Water and Salt, put 


: -» 


"i | 

© s . > þ 
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| to them Butter,and ſerve thew up on fine, 


Ly 


hem into. your” Pot. 


% 


Servant Mato. 12 


How to put up Fowl for to. carry to Sea,or other- | 
wiſe to be ſpent at home, | 


Take a good company of Duck or: Mal- 
lards, pull them, and draw them. and lay 


them in a Tub,with a little Pepper and Salc 
for twenty four hours,then Truſs them and 


Roaſt them, and when they are roaked let 


' them drain from their Gravy, for that will - 
' make them corrupt, then;put them hand» -- 


ſomely into a- pot, and take the fat which * 
came from them'in the Roaſting and good. 
ſtore of Butter, and melt them togther ina 
Pot ſet in a Kettle of boyling water, pyt.- 


- therein good ſtore of Cloves bruigd alittle, 
_ 1ome fliced Mace, Notmeg, Bay-leaves, and 


Salt,and let them ſtew in the Butter a while,- / 
then while it is hot pour.it over your Fowls ' 
in the Pot, and let the Pot, be filled, fo tht 

the Fowls be covered, then lay a Trencher - 
upon them, and keep them down with a 


.,-weight- or ſtone vuntillchey be cold, then 
take of the ſame kind of Spice which you did 


put 1nto. your Butter, beat it very fine'and 
{trew over it, and lay ſome Bay-leaves on”. 
the top, ſo cover it up, they will keep a 
good . while ;, drain your Fowl from the 
Gravy twenty four hours before yon put. 


x TYevaltiaus- 
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-  ſters, ſome fryed in white Butter, ſome' ir | 
"green made. by the juice of Spinage. $a 


'40,;pour The'S ' | 
lay onflic'd Limon with ſome of the peel cur 
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DireGions for Dreſſing of Fiſh. , 
Flow to Stew a Carp. | 
Refs the Carpand take out the Milt, ! 


put it in a Diſh with the Carp, take £ 
oat the gall,then fave the blood, and:iſcratch 


- with your Knife the back of the Carp, if the 

. Carp be large, take a quart of Claret or © 

 White-wine, 40r 5 

ten Cloves,twolargeRaces of Ginger ſliced 

' ., Two ſliced Nutmeps, with-the tops of Tyme, 

( + Marjoram,Savory,and Parſley chopp'd very 

i ſmall, four great Onions whole, three or 

” Four Bay-leaves and ſome Salt, ſtew them 

_ 2] together with'the Wine,when the liquor 
_ .boyls put in.the Carp, with a. quarter of a 


blades of large Mace, 


pouhd of ſweet Butter, being ſtew'd enough 


take a large diſh,and laying the Carpthere- 
fon theSanct Naron with the Spices, 


ſmallandronirover with beaten Butter,gar- 
Niſhthe-Giſh with Manchet grated and ſear- 


.ced, and Carved. ſippets. Jaid round th: 


Diſh; / you-may for: variety, the Carp bein: 
rniſh the Body with ſtewed Oy. 


 ——_ 
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- Servant Batd. 123 
| How 10 Roaſt a Carp. 


Take a live Carp, draw and waſh it, ta 
king away the Gall, Milt or Spawn, then 
make a Pudding with ſome grated Man- 
chet, ſome Almond Paſte,Cream,Currents, - 
grated Nutmeg,raw yolks of Eggs, Sugars 
Carraway-Seed Candied, ſome Salt and Li- 
mon,make a ſtiff Pudding, and put through 
the Gills iato the belly of the Carp, them: . 


| ſpitit, and when it is roaſted make Sawce 


; "and Duſh it up. 


with the Gravy that falls from it, with 
the juice of Orange, one and Cinamon, 
beat up the Sawce thick with the Butter ; 


To Stew Oyſters, | 

Take a Pottle of large Oyſters, Parboyl. 
them in their own liquor, then waſh thera * 
from the Dregs in warm water, and put 
them in a Pipkin with a good big Onion or 
rwo, and five or ſix blades of large Mace, 


: alittle whole Pepper, a ſliced Nutmeg, a 


FS. 
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quarter of a pint of White-wine, as much 
Wine Vinegar,a quarter of a pound of ſweet. ' 
butter with a little Salt; Stew them toge- 


| ther on a ſoft fire the ſpace of halfan hour, 


then Diſh them on yes of French Bread, 
put Niced Limon & Barberries on that, then / 


- 


224 Tie Compleat 
run them over with beaten Butter,and gar- 
nh the Dith with grated: Manchet. . 


on To Fry Oyſters. 

Stain-the Liquor from them, and Parboyl 
them in a Kittle, then dry and roll them 
in Flour, -or make a Butter of Eggs, Flour, 
a 'little Cream and Salt, dip them therein 
, and fry them in Butter, beating it vp thick, 
having warmed the Diſh, rub it with ſome 
-Garlick and lay thereon the Oyſters garniſh- 
hg the Diſh with ſlices of - Orange. 


FLY To Boyl a Pike. 
hk Take your Pike and waſh it clean, then 
Truſs it whole round with the Tale in his 
-Mouch,and his Bagk ſcotched or'cut in three 
places;then-hoyl it in Water, Salt.and Vine- 
_gar,pur not the Pike in till the Liquor boyls 
and then make it boyl apace, and that will 
_crifÞ your Pjke, but afterwatds foftly : The 
Pike being boyled Diſh it, and garniſh the 
ith with graced White Bread, -or Glnper 
fine besten, then veat. up the Sawce with }aif 
a/pandof-Buiter,minc'd Limon or Oran ze, 
289%0rit on the Pike with ſippets. 
_-Fomnike the Sawce,” you muſt-put into a 
Pipkin pit of White. Wine, fliced Gizger 
Mace, Dates quartered,a point of large Oy- 
ters, with their Liguora lictleVinegar and 


p m7 1m as 1 14 T5 : , ® 0 
jy ; ds > WE 3s ICE OPERON. | > © IERI 


ts ; . M2] & - \ 
- Jae”; 
6% 


Servailit Bad, 
Salt, boyl them a quarter of an hour, then. 
mince a few ſweet Herbs and: Parſley, ſtew, 
them till half the Liquor be conſumed. ©” 


To Stew a Pike, « 

8 1 Take a Pike, flat it and lay it in a Diſh 

”* when the Blood is clean waſhed out, put to: 
it as machWhite-Wine as will cover it, and” | 
ſt it a tewing,when it boyls put inthe Fiſh. 
and ſcum it, and put to it ſome-large Mace, 
whole Cinnamon and ſome Salt, and when! 
paw ſtewed, Diſh it in ſippets finely * 
carved, _ | 's 


To Boyl Salmon. 


Take as much Water as will cover your" 
Salmon, then take Roſemary, Tyme; Win" 
ter-Savory and-Salt, boylall theſe very well: 
together, then put in fome Wine-Vinegar,. 
and when your-Salmon is boyled,let him rew 
main in the ſame Water always until you 
have occaſion to eat of it. 


\ To Roaſt Salmon. 4 
Take a Rand. or Jole;cut it into-fonr pie- 
ces and ſ{ceajun It with a little Nutmes and / 
— Salr, ſtick a few Cloves,and put it onaſmall 
*- Spit, put between it ſome Bay-leaves, and 
 ftickir with little ſprigs of Roſerary;,Roalt: 
itand Baſtoit, with Butter, ſave the Gravy, 
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-and add to it for Sawce ſome Vinegar, Bnt- 
'fer and {lices of Orange. 


Tv Fry Salmon. 


' Takea | Jole, Chine or Rand, and ig it in 
clarified Batter, being Riff and criſp yed, 
\make a Sawce with a little Claret-Wine, 
[ſweet Butter, grated Nutmeg, flices of O. 
.range and Oyſter Liquor, Stew themaltoge- 
"ther and pour on the Sawce, and on that 
b ds y; Alifaunder and Sage leaves fryedin 
cr. 


Thus have I given you Gen ſhort Dire- 


Nijons for Drefling of Fleſh, Fowl and Fiſh. 
1 ſhall now give: you Dire&ions for making 

B - of Fare both Firft and Second Courſe, 
for every Month in the Year, and fo cony 
cluc de my LnecIous to Cook- Maids. 


Y Bill of Fare far Every | 
Month Mm 5 the Tear.. 


A. , 
. 


January. 


_ and Muſtard. 
oyled Capons and Whire Br. fl 
g A T urky Hh Sov ar | 


4 A Shoulder of Mutton Haſl'd. x j 
5 Two Geeſe Boyled. wo $M 
# © A Gooſe Roaſted. 32h 
= 7 Ribs or Sur-loin of Beef: 
83 4incd yes. 
9 A Loin of Veal. 
10 A Paſty of Veniſon. 34 &f 
11 4A Marrow Pye. — 
12 Roaſted Capons, wm 3 0k 
13 Lamb. «4 
wh Woodeocks, Patriager, and F/ raler Bivds. 


- | 
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Second COME, 


7” A'Svic'd Pig. 

.2 AWVWara tHe. "FF 
3, Dryed Neats Tongues: 6's 
4A Sond Capon. . * 

\$ Pickelked Oy yſters and Muſhrooms together. 

"6 Sturgeon. 

+7 A. Goofe or Turkey Pye. 


PE" 


February. | : 


IN Chine of Roaſt Pork. 
Veal or Beef Cs 

Fed Pye and minced Pigs. 

A couple of Wild Ducks,” © 


2 le of Rabbets, ; vio 
2 | 5 Jew Oyſter s. k : | 
A Shirrs Pye, * 0p jr 


Second Courſe, . 


Es. 


i A whole Lank Roaſted. 

2 Three Pidgeons. 

3 APippin Pye, ” $f | 

& A Fole of Sturgeon. , |. + 
F; A Cold Toky, Ke Be ; 


Sabbs nb? 3.5.4 
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March. 


Eats Tongue and Vader. 

Boyled Chickens. 
Diſh of Stewed Oyſters. = EY 
A Diſh of young Rabbets. HOY Weg 
A Grand Sallet. | | nf, 4 


A þÞb WW —- 


Second Courſe, 
A. Diſh of Soles or Smelts. 
HMarinate Flounders. 
A Lamb-ſtone-Pye. | ps 
An hundred of Aſparagus. «14 ha / 
4A Warden Pye. 2342013 
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April. * OM 


I Reen Geeſe, or Veal and Bacon; 
2 A Hanch of Veniſon Roa ets, 

53 MA Lumber Pye. 
4. Rabbets and Tarts. 3 & 


Second Courſe.  / 


Cold Lamb. 


- q 1 s 
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3 way pr and ow: 
4 Ajparagus 


Ws . wy 


I Oyled Chickens, . 
'2 Roaſted Veal. ; 
3 Koaſted Capons: | 
4 Rabbers. 
Second Courſe; ; i 
* 7 
#4 "ow Py hot. 
Serge, 3 | 
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4 hs June. 


 Neats Tongue or Les of Mutt 
Coliflowers. : 4 oe” 


| 2 Atake Pye. 
3. 4 Shoulder of Mutton, © 


Hh A OY Carter of Lamb. G 


Ss 


Second Courle, . 
1 Sweet-Bread Pye. 

2 A Capon. | 
& 3 -4 Gooſeberry Tart. 


Strawberries 'and Cream , br. Strawberries,” 
i White-Wine, Roſewater and Sugar. | 


ett 
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July. 
Weſtphalia- Ham and Pidgeons. 
? 


* XZ 


[A Loin of Veal, 
4 Yeniſon Paſty. 0 
4 Roaſt Capons. TH 
1 Peaſe or French Beans. / 2% 


2 A Codling Tart, 
3 Artichokes, or a Pye made thereof. 


| 4 Roaſt Chickens. rel, 
CES ) BL. WE, 


Auguſt | | 


of 
ah, 


, 4 i 
it f Alves Head and Bacon, 
$* 4. 42 0lie or Grand Boyled Meat. 


x 


tl 


PF 


ry 4 Haunch 0 
[4 A Pig Roaft #5, 


Second Courſe. 


; 1 Marimatec \ RY 7 0; } 
2 A Pidgeori Pye. | © is 
3 Roaſted Chickens. | * ll 
4 ATart. | 


5 Some Cream and Fruit, 


Lud 
——— 


 Septe mber ye Fo o 


+ ” and White-Broth. 

| Neats Tongue and Vader Roafted. 
5 4 Powdered Gooſe. 
4 A Roaſted Turkey. =» 


A. 7 
$* 


FA 


Second Courſe. 


Þ Potato Pye. F E7 
5 A | Roaſt Partriages. IS : 
3 4A Diſh of Lark-. 


4 Cream and Fruit, 


Sepvant Maid? * 


October. 


Oaſt Veal. 
Two Brand Geeſe Toafted. 
. E Grand Sallet. TA 
4 Roaſted Capons. | We 


Second Courſe. 


1 Pheaſant, Pouts and Pindgeons. 
2 A Diſh of Quales and Sparrows. 
3 A Warden Pye, Tarts and Car 


Dn COST 


=. November, 


= 2 Shoulder of Mutton and FRaD NN as 
Ws . 2 A Loin of Veal. > a on 

3 Geeſe Roaſted. 

4. A Paſty of Veniſon. 


Second Courſe. 
i Two Herns, one Larded. 


'; 2 A Souſed Turbot, 
"> Timo Phegfavns, "6 one Larded. 


ot # Soy CORO: 


74 A Roh of Beef, - 
s Sows'd Mullet and Baſe. 
6 Jelhes and Tarts. 


I OR 


—_—_ 


December. 


Tewed Broth of Mutton and Merrow- } 
Bones. © nj 
2 Lambs Heads and White Broth. 
3 A Chine of Beef Roaſted, 
4 Minc'd Pyes. 


Second Courſe, 


 ' © ff Young Lamb or K:d. 

2 Two Brace of Patridges. | | 

3 Ballone Sawſages,  Anchovies, Mnftirooms , 
Cavier, and pickled Oyſters 3n a Diſh to- 

her. 

$ Gone Pye. * 

$ ny Wooacochs.. 


% 


F - 
#: ; 'D., T —_ — Oo 


4 3.4 
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= 
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Þ DireGions for Under-Cook:Maids. © 
1 wr you would ſo fit your ſeif for this eme- 


ployment, as that it may bea means oF - 
Raſing you to higher preferment, you -: 


ling to do what you are bid to do,and though * 
your employment be greaſe and —_— 54 
yet if you be careful you may keep your 

F from being naſty. Therefore let it be your: . 
# care to keep your Telf Neat and Clean, obs. 


'Y ferve every thing in Cookery that js done © 


JF Praftice which: you have obſerved, 


FF to learn, there is none witli be fo Churl 
"'Y but if you be-ſtubborn'and careleſs, 


| by your Superior or Head-Cochk, treaſure 


muſt be careful to be diligent and wil- 


it up in your Memory, and when you meet | 


FF with a convenient opportunity, pat that in '. 


# 


or” 


'Y Courſe will advance you from a Drugs, to 
Y. be a Cock another day. Every one muſt 
'. have a beginning, and if yo be ingenions 


- and bend your mind to it, and be 


-Þ or unkind, as to be unwilling to- teach you, | 
by n and not - 
ive your mind to Jearn, whodp you think 
i}, be wiLing to teach you 2 You muſt be- 


+4 ww w- _ . oo 4 
Ware B 
&* " o 
* 
K 
. 
X _—_— EY . 


130 DYE WHILE. 
ware of Goſſips ond Chair-women for they * 
will miſ-adviſe-you, take head of the Solli- -- 
Citations of the Fleſh;tor they will undo you, A 
and though you. may have mean thoughts of 


your ſelf, and think none will meddle with 


brave Gallants will fall foul upon the Wench ; 
in-the Scultery. | | | 4 | | 


—_—_— 
_ 


he et 


Dire&:ons = ſuch as defire to b: 
_ 47 = airy-Maids. 


- FF Hoſe who would endeavour to: gain: 
{} & the Eſteem and Reputation of good 
. Dairy-Maids, muſt be careful that all their 
eflels be:ſcalded well, and kept very clean, 
that they, Milk their Cattle in due time, for 
the Kine by cuſtom will expett it though you 
 negle?, which will tend much to their de- 


= The hours and times moſt aromd, and 
' commonly us'd for Milking are in the Spring 
and Sommer-time, between five and fix'in 
*the Morning, and between fix and- ſeven in 
"the Evening: And. in the Winter between 
.,cight_ in the Morning, and four 


* wy Y 4 ” 
4  :» 
E » P 3 IS R 
« ? $5... 6+ 4 "2 ad #4 + 6 ® 
C os ©: 
nd five 1n.the Evening: 
: | | $ ” l 
« # 4 4 z - 
dM & 4 A S . 2 . , 
Fs *# < 4 
, $4 : 


\- {ach as: you, it is a miſtake, for ſometimes  Þ 


AY ras FN i £8, 


1n the next place you muſt be careful/that 


'you do not waſte your Cream by giving it a- 
way to liquoriſh Perſons. 


You muſt keep certain days for your Chur- 


I | ning, and be ſure to make up your Butter 
' neatly and cleanly, waſhing it well from the 


: good and tender by well ordering of them, 
' and ſee that your Hogs have the Whey, and 
that it be not given away to Goſliping 'and-- 


 F. Sotter-Milk, and then Salt it well. 


You mvſt- be careful to make your Cheeſes 


- 1dle people, who live meerly upon what 
" they can ger from SErvants. 


T hat you provide your Winter Butter and. 


YT Patt 1% ay j*% | (p54 %,' 598 _— yo n 
©. ; | , aa - Lo Gas YES -4 
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Cheeſe in Summer, as in May : And: when. "' 
; your Rowings come in, be ſparing of Fur! 
' Fire, and do not Laviſh awy your Milk;But-: 
| ter or Cheeſe, . *® 


If you haveany Fowls to Fat, look totham, 1 | 


that it may be for your_Credit and not your: - 
Shame, when they are brought to Table... . - 
When you Milk the Cattle, ſtroke them" - 


k 


. 


well, and in-the Summer. time fave'thoſe” + 


ſtrokings by themſelves, 'to put into; your: / 


'Morning Milk Cheeſe, | 


I look upon it to be altogether needleſs, 


for togive you any Direftions for the ma-! 


n be. ignorant thereof ; 


5, Ws. + Fu S.- 


I ſhall only.-ſay, 


= . 


_ 7 9... th! " id 


; king of Butter ,or Cheeſe, ſince there are. - 
very few ( eſpecially in the Country). that - 


: 
? 
? 


» 
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that'the beſt time-to put up Butter for Win- | 
ter, is in the Month of ay, for then th- 
Air 1s molt temperate, and the Butter wi! Þ 
take Salt beſt, However it may be done a, Þ 

_. any'time betwixt AZay and Seprember. F 
© LI ſhall now give you ſome few Dire&ions | 
br = Conndl, and he Milk made bette-. | 
and fo conclude my Dix ions to | ; 
Dairy-Maids. W 


J m—_ >. tw Wa 


[few to make Your er amary elouted Cream. 


# — Take a quanty of Milk from-the Cow, »- 
put it into a broad Earthen pan, and ſet * 

x Tar a very {low Fire yep it and there 

{ ifrom Morning, to: Ni er it not by 
_ "any means" to boyl, tt = taking it of the 
Fire, aod ſet it in fome' place: all night to 
"cool, inthe Morning diſh off your Cream, 
for it will 'be very thick. 2 


To make freſt Cheeſe and Cream, 


- Take a Pottle of new Milk as It cometl 
Rb the Cow, half a pound of blanch's. 
- Almonds beaten 'yery finall, and make.: 
"thick Almond Milk with a pint- of Crean: 7 

. Trained, anda little before you go to Dir- * 
«ner make it Blood warm, and feaſon it wi 
- a little Sngar, Roſewater, and ſearce 
CO and Hani to | it a Dhoom Runnet, 2 


wh: 


A; "uh 
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WM hen it is ſcum'd, Bread it up and Whey it, 
FF ard put it into a Mould and Prefs it with 

F your hand, and when it is well Wheyed \ ag 
KF itinto a Diſh with Cream, 


To make a Cream of Codlins. 


'- After yon have ſcalded your: Codlins _ 
\&} p<<i'd off he Skin, and fcrap'd the Fal 
k bom the Cores with a little Sugar,and Roſe- 
# 2ter, ſkrain them, and lay the Pulp of your. 
'F codlins in a Diſh, with as much Cream: 63 
'F jou pleaſe about them. 


To male ; a Tunket:; 


Fake Ewes or Goats "Milk, if you have 
ither of theſe, then take Cows Milk; and 
+ it on theFire to warm, then put in. 
aitle'Runnet to it, then pour it out into ''@ 
Yi and let it cool, then ſtrew on Cipna-- 
| ' mon and Spgar, then take fome Cream and* 
\Þ& /2y upon it, ſcraping. Sugar thereon, ſerve 
"if UP. ; 
i of To male Rasberry Cream. 


'F When you have boyPd your Cream, wh 
F 0 Ladlefnls of it being almoſt cold, brait 7 
FF ic Ratberries together with it, and ſeaſon ] 
þ with Sugar and Roſe-water, and put it info 
'F 2»+ Cream, Ricring it all RET. and {+ 
' TK: up. 


Ta 
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To make Snow Cream. 
_ . Break the whites of fix Eggs, put thereto 
a little Roſe-water, beat them very well to- 
gether with a Bunch of Feathers till they... # 
come perfealy to reſemble Snow; then lay *. 
on the ſaid Snow in heaps npon other Ceear;,} 
+ that is cold, which is made fit for the Table, \F 
- - yon may put under your Cream in the bo--" 
- tom of your Diſh, part of a peany Loaf,-' 
and. ſtick therein a Branch of Roſemary . 
:. and Bays, and fill your Tree with. the ſaid 
-.* Snow ; ſo ſerye it vp. 


5 To mak a Syllabub. | 
'F- Take a pint of Verjuce, in a- bowl, M, 
-- #he.Cow to the Verjuce, then take off tl 
Zurd, and take ſweet Cream and beat then. 
together with a little Sack and Sugar, put - 
It into your Syllabub pot, ſtrew Sugar onit, | 


pom ng Opin gs * — 
Conipleat 


W 


/ 


he and ſerve it uP. 
« [ 


To make a Whipt Syllabub. 8 


+ Take the whites of two Eggs and a pint) 
of Cream, with fix ſpoonfuls of Sack, and "NI 
as much Sugar as will ſweeten-it, then t3!.c 2 F 
Birchen Roi and whip it,as it riſech in fro:Þ 
icum It, and put irinto.the Syllabus pot,cac 
and ſcumming 


» Focontinue it with whi PPing 
-. tili your $yllabnb pot he fol 


F# *s 
4 
. 4 
- 


— 
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4 To make 4n exceliewt Cream. 

- # Take a quart of Cream and ſet it a boyls: - 

.ip2 with a large Mace or two, whilſt it is- * 

'F bo; liog cut ſome thick ſippets,and lay them 

8 272 very fine clean diſh, then have ſeven or 

"WF cight yolks of Eggs ſtrained 1th Roſe» |} 
© war, put ſome Sugar to them, then take |: 

'the Creanr from the Fire, put in the Eggs « 

2114 [tir all together, then pour on thelices 

of ine Manchet, and being cold ſcrape on Su» 

| gar, and lerve, ys - 7 GC 


gon Wy wp © 


En. FT” 
gn Dire&1ons for ſuch who intend to Be % 


Laundry-Maids in Great Houſes, - - 
| : 


F you would. have the Eſteem , Credit '* 
i L and Reputation of a Compleat Lan 
1} aid, you muſt obſerve theſe following 
"8 Directions, | ; | | 
+» Firſt you muſt take care of all the Linen: .. 
4 i118 Houſe ( exc t Points ha Leng 4 
thaiever you waſh'doit quickly,and donor '-; 
\Þ aha the ad Pink and grow 'yetion, and" Þ 
'Y i9Freate't0 your ſelf the "roubls of Watts. 

it again,. before it beuſed, © 0 


*® Layiſh an 
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| Secondly, you mult take care that al{* 
_ the bracks and rents in the Linen be quely' | 
mended, | 
Thirdly, Keep your certain days forwa- 
ee ſuch Rooms as are appointed you to . 
and keep Clean, til 
Bprthly You muſt be ſparing and not, q 
| Waſtful of your Soap, Fire and*FÞ 
Candle. F 
Fifthly, Entertain no Chair- Woman un- 

known to your Maſter and Miſtreſs. 
Sixthly, Be careful that your Tubs and | 
Coppers,or whatſoever elſe you make uſe of 
"at ept clear, and in good repair. "ih. 
... Seventhly, You mult be careful that. you 
d ow Fort f Morning, but more eſpeci- i 
aſhing-days. - 


DireSions for Houſe-Maids in 
Brea Houſes. Y 


& Our not Office is to make = 
po ; the greate!: part of the H 
-that.- Jon la r 00 GOO 10 ie 


. \ ks . _ » 3% 6G ; _ 3s 4 


_— —— 


| 


"& Hangings 


; 4, 
b 


i 
S, 
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2. That you look welltoall the ſtuff, as 
| Chairs, Stools, &'c, And fee ' 


-hat they be often bruſhed and the Bedsfre- 


F {quently cura'd, 


3. That yon'do not miſ-place any thing | 


4 by carrying it out:of the Room to another, 


| 1 for that is the way to have them loſt,or you 
| ſoundly Child for nor keepingthem in their + 


Proper places, % 

4 'That you be careful and diligent toall 
KF Strangers, and ſee that they lack __ 
K cheir Chambers, which your Miſtreſs or La» 


b 1 dy will allow,and that your Cloſe-ſtoolsand - 


ff E Chamber-pors be duely emptied, and kept 
"# clean aid iweet. 


'& the Morning on a Waſhing-day. 


5- That you help the Laundry-Maid'in 


6. khat in the Afternoon you be ready to 


| <p the Waiting-waman or Houſe-keeper | 
in their Preſerving and Diſtilling, 


Lf Waſh-bouſe, & 


DireStons for Scullery-Maids itt 
Great, Houſes. 


| . o. 4- muſt be careful to keep {weet and 


clean all the ſeveral Rooms which be- * 


| long to your Charge, as the Kicchin, Pangy, 


a * 3 
Ry PA 


© k 
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\-2. Yon muſt Waſh and Scowre all the 
- Plates and Diſhes that are uſed in the Kit- 
chen,like-wiſe the Dreſſers and Cup-boards, 
alſo all Kettles, Pots, Pans, Chamber-pots, 
with ajl other Iron, Braſs, Tin, and Pew- 
ter Materials, that belong to the Chambers 
and. Kitchea. | > 
--©1.3. You mult Waſh your own Linen, keep. 
ing your ſelf ſweet and clean, remembring 
always, as ſoon as you have made an end of 
ur dirty work, to Waſh and Dreſs your 
- felf neatly, ticely and Cleanly... 
- Now if.you be careful and diligent, and 
+ cleanly in performing this place,” you wall 
+ have notice taken of you, .and you will be 
= Advanced to a higher and more profitable 


 Emptoymeat. 
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CONTAINING 


. The Choiceſt 'Receipts and rareſt See | 
crets in Phyſick and  Chirurgery, C 


Fitted to the Capacity of the meaneſt Hoaſs- | 
keeper, andif put into pratice may nb | 

vent the frequent Expences, and Charges 
FS which moſt Families are at upon ay, : 
> r7 and Chirvrgery, » 
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Choice and rare Receipts in Phy- 
ſick and Chyrurgery. 


A Remedy igainſt the Griping of the. | 
| Cuts, to be taken inwardly. 


Ake Dates and Peach Kernels of 

each half a Dram, Nutmeg four F' 
'Scruples, Powder of Diamarga- 

Ry * ritum Calidum two Dram ., 
. + "Aniſe-Seeds one Dram, Cinamon two Scru- Þ| | 
ples.Saffron ten Grains, Svgar the weight of 
» all the,reſt : Make all into a moſt fine Pow- 
- der, whereof give two Drams in Whire 
Wine twice or thi ice a day, if the pains are 
much, 


" 


Cure for the Scurvy, 4 
Take halfa peck of Scurvy-Graſs, Water- ; | 
Creſles, Brook-Lime, Horſe-Radifh, Selan- 
dine, Worniwood, Fumetory, Hyſſop, Ger- 
mander, Bettony, Agrimony. Burrage, Bu- 
gools, Elicampane, /Polypody of the Oak, . 
\ Caper, Aſh;*Flowers of Elder, Tammaris- 
barks, of ach of theſe a handful, boy! ther 


_— 097" "7" 
» 4 : od 4 " 
ahth- » : 


? 


| {in poſtern Waters, or other clear running 


+ Waters ; to-make it pleaſant, you may Put ' 
in a little Sugar-candy, and drink it'as Dy- 
_ et-drink, eyery Morning, keeping your Bo- _ 


_-dy very temperate. 
|. An incomparable Cure for the Palſie. 


F Take Lavender and boyl it inWater,then | | 


* train it, and drink half a'point daily, firſt 


and laſt for a Fornight together, ir will : 


© cure you : Probatum eft. 
To make the Face fair, and the Breath ſweet. 
Take the Flowers of Roſemary, and boyl 


' them in White-Wine, then waſh your Face | 


+ therewith and uſe it for to drink, 'fo ſhall 
{you make your Face fair, and your Breath 

{tweet © Probatum eſt. 

'b 2n excellent Remedy for Broken-belly'd or Burſt. 


\, Take nine red Snail-ſhelly dryed in an | 
| Oven between twoTiles, beaten to Powder, _ 
- and tak? one part of the nine, of the Pow= *' 


| der, in a dravght of White-wine, faſting. 
j cat or drink, not for two hoursafter at leaſt, 
and make a Truſs fit for the broken place, 
"1d 1t is a preſent Remedy. 

' 4 preſent Remeay for the Cramp. 
Take Brimſtone,Vernine, two Eggs,ſhells 
$ 4! all, and a handful of Wormwood leaves, 
| tamp them all together very well and ap- 
TK / itto the Arm,or any other place grieved, 
| *y hotdo it freſh eyery two days, for ten 


Servant Bad. 1s 


{ - Wine 


» we 
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days together, and you ſhall haye Remedy - 
- After that ſwadle the place with a Scarlet 
or red Cloth, next your Skin, . and fo wear 
it in Winter and Summer : Probatum eſt. 
A Medicine for Fevers. 
| Take Cammomile and Centory, ſtamy” 
them, and wring ont the juice, drink it if 
- Butter>milk, Poſlet-drink, mingled with 
with continuance, and you ſhall find 
perfect Core : Probatum eſt. | 
For the Rickets in Children. 
Take a handful of the inner Bark of Ta- 
maris, and lay it in ſteep in a pint of White 
- Wine three days, and let the Diſeaſed Child  ' 
drink now and then two ſpoonſuls at a time, . . 
and it is preſent Cure, - 1 
| A. Medicine for a jcald Head. 
-  Takethe Leaves, Branches, and: Buds of 
Brambles,boyl them in anindifferent quan-;"Þ « 
tity of running Water, till half be boyled- | 
' away, and waſh the Head well with theWa- |, 
ter, Morning and Evening, and dip a Cloth {FW 
in the Water, and lay it to the Head ; ans WW 
it will heal it. . 
A. precious Remedy for ſore Eyes. | Z 
\ Take Violets, Myrrh and Saffron, and 
make a Plaſter, and lay it on the Eyus, forty? 
Sores, Aches, and Swellings, and you ſha” 'F 
| . find preſentRemedy, | | 


For Blood-ſhotten fore Eyes. 


/ and drop it into the Eye luke-warm, twice 
Þ aday ; and it is aprelent Cure. 
Mit For the Pin and Web. 


,- 


K- Gall, aud fine Ginger, alittle Hony, with 


and you ſhall find Remedy. 
A precious Medicine for the Head-ach; 


Take'a ſpoonful of the juice of Betony, | 


KF with as much Wine, and as much Honey, 


nine Pepper Corns beaten in it, drink itat 


| times, four days ; and it is apreſent Cure, - 


Another for the Head-ach,a Medicine worth Gold. 


Take the juice of Ivy, and out of a ſpoon 


or fawcer ſuuff it up into your Noſe with a: | 


Quill, | 
© A Remedyfor Deafneſs in the Ears (1. 
F Take the juice of- Coleworts, Bettony, 
-W Bore-hound, and Sallet-Oyl, and. mingle 
BK them with RainWater,and drop it into:the 
Ears luke-warm ;-and it is preſent Cure, 
A precious Medicine "9s the Stone. 


J of Ivy-Berries, andthe Powder of Ivy Bark, 
| nd as much Salt-peter as a 


Take the juice of Plantain, Houſe-leek, 


Lily-Root, Betony, the white of an Egg and 
fair Water, the quantity alike, ſtrain them, 


C * Fake the Powder of Ground-lvy,a Hares - . 


FF Woman's Mitk, an even quantity ; ſtrain. 
F. them and drop in your Eyes twice a days . 


, 3 ake the juice of Saxifrage, the Powder. 


Haſle-N ut,all in I 


G3 indi 
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indifferent quantity, take them in White- 
Wine, as oft as you beſt pleaſe, and you ſhall 
Tad preſent Remedy : Probatnm eff | 
A preſent Remedy for the Running of the Reins, 
. or Pain or Weakneſs in the Back, 

Take the pith of an Ox back, and ſcald 
it, and then ſtrain it out the Skin, 2s 
Flantain Seeds beaten to- a Powder, "and 4 
pound of Jourden-Almonds beaten to Pow- 
- der, a pint of Plantain-Water in a quart of 
Milk, eſtrain it, and ſeeth it a Jittle with 
Sugar and Cinnamon, a little Clary chop! 

ſmall, Parſmipsdryed and beaten to Pow- 
cer, if you can get it. All thefe eat luke-: 
warm together, or 4$ you can obtain them, 
and you ſhall find preſent Remedy : Proba- 
'Tumeſt. 
 Apreſent Remedy for the Sciatica, or all Ach "C8 
| ©. *tn the Bores. 

'Take Rve and Red-Nettles, Wormwood, 
Horchound, of each of them a handful, 
ſtamp them. 11 together, and take the Gall 7 
of aBullor bx ſtrained, May Butter, Black- / 

, Frankincenſe, of each a like quantity,” 
mix them all, and warm them a little in 3 
Frying-Pan, ſpread it on Leather, then lay 
a Linen Cloth between the Plaſter and Skin, F 
; bindir faſt, and wear it a weck together, ' 
-- and you ſhall have perfe& Cure ; after that 


a Yradle the place with o Scarlet or Red» 
Cloth, . 
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Cloth, and ſo wear it Winter and Summer 
next your skin : Probatum eſt. | 


Oe 


A precious Remedy for the Falling-Sickneſs, the 
'  Conwulſion fits, and the New Diſeaſe. _ 


Take the Skull of a Man or Woman, waſh 
itclean, then dry it in your Oven.after your - 
Bread is drawn, beat it to powder, and boyl -! 
it in Poſſet-drink, then let the Party drink -: 
thereof Morning and Evening, or as oft as 
need requireth ; it is an approv'd Remedy, 


| My, Baker*s Medicine for the Cough of the 


Lun os, 


Take three pints of Running water, half-. 

a pound of Portugal Sugar, - with nine Figs, 
and half a ſpoonful of Aniſc Seeds bruiſed, : 
a handful of Raiſins of the Sun clean waſh». 
cd and ſtoned, a penny worth of Maiden- 
hair : let all theſe boyl together, until. the 
ogg balfand more be boyP'd away, then ſtrain - - 
them through a fine Cloth,and every Morn- 
ing drink two ſpoonfuls of it lore-wargy 
and you ſhall find preſent Remedy. 4, 
” For aTetter. oy 

Take the Gum of Cherry-tree; and lay it 

in Vinegar ten days, then anoint the Tetter *' 


' therewith - Good for all ſorts of Itches alſo. 


For the Pht x jan Congh, 5.443 
Take a piece. of Salt-peter as big as a 
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Haſle-Nut, bruife- it, and put it into five - 
ſpoonfuls of fair Water, and drink it luke- 
warm Evening and Morning, and you ſhall 
find preſent Remedy. | 
A Medicine t0 dry a Sore. | 
Take Mutton Suet,and melt it,and ſtrait... 
'1t, and make thereof a Salve, W 
. Tao Skin a Sore. 
\ Take new Milk and Alum, dip a' Cloth 
therein, and lay it upon a Sore, - 
. © For all manner of Palſies in the Head, 
; Take ſmal] Spike-both the Flower and the F 
Stem, Diſtil it, and! waſh the place grieved, .. 
-agd the hinder part of the Neck. - = 
8 - - For the Tooth-ach, '" 
'* Take Roſemary wood, burn it to Coals, 
not to Aſhes, beat it ſmall, put it into anew # 
* Linen Cloth, 'make it' as big as a Walnut, 
"and hold it between your Teeth,it will kill 
» all Worms, and keep .the Teeth from all Þ. 
' pain : Probatum eft. o 
' For a.Sore Throat. 2 
{ Take Columbine and Cinquefoyl, and ''F 
ſtamp them, and boyl them together, and » F 
ſtcain them with Milk and drink it very #$ 
warlh x 7 
_ , For a Canker in the Mouth. | 
. Take a Flower-de-luce-Root, waſhit;and . 
Lice ir, and a few leaves of Penny-royal, lay : 
-* Shem to ſteep in Conduit-Water z waſnthe,, 
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Mouth with the Water, and you ſhall find 
reſent REinedy. { 
Another for the Cough or ſtopping of the Breath, 
Take Syrop of Hore-hound, Hyſop, - Lt- 
quoriſh,' ofeach an ounce, and take thereof 
every Morning a ſpoonful or two, 
. . For the hardneſs of the Spleen. | 
Anoint the Spleen-with the Oyl of Mas 


y 4 ſtick, made of MaſticKit ſelf, 


: | fo bind it to the place. ' 


ts For A Stitch. ; | 
' Take Camomile,and make it dry betweet 
two Diſhes on a Chafing-diſh of Coals, ant 


For Windineſs and Weakneſs in the Stomagh.. 
._- Take new Bread, toalt it a little; thei 
SK ſoak it all night in Hypocriſt, and eat it 
FF the Morning faſting. « 16 

For thoſe that cannot hold their Water. 

Take the Bladder of a Sheep, dry It 
throughly, beatit to Powder, putt into five 
ſpoonfuls of Vinegar, and: give itithe Party 
- toBed-ward to drink; andicwill Remedy it, 

A Remedy for the Mother. Mt 

Take Cummin-Seed, and Coriander-Seed, 
beaten to powder, an onnce of Bettony: 
leaves, . ſtamp it ſmall, and-drink. it with 
Wine : ſmell to perfume, or old Leather,, 
and you ſhall have Remedy. - | 

For the Tellow FJaundice. | 

Take the inner Bark of a Barberry-tree, 

and ſcethin Milk,and drinkit, Ano 
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| Another for the . A 
; Take Turmerick and Engliſh Saffron and 
- drink them in Ale. 
$4. To ftop the Bleeding at No 
-> TakeCumfry,and put it into the Noſtrils, 
+ or receife the ſmoak thereof. 
our Burning. + 
Take the drop ing of Bacon, and lay 
thereon. 


* ! 


Fir the Piles. 
Take Black»Wooll, and Black- Soap; and 
ng it thereto, or brown Paper alone helps. 
'To remove 4- Diſeaſe from the Stomach, 
Prink 2 quantity of Dragon water, or 
"water Imperial, mingled: with Treacle or 
, /Mithridatum, 
j For one that is Poifonea. 
"Take green Rve, waſh it and-temper it 
»with White- Wine,and giveit him to drink. 
Al pr efent Remedy for an Apuc. 
Take two ounces of Bay Salt, two ounces | 
- of white Frankincenſe, and a handful. of 
-Smallage beaten together, and-lay it to the 
| wriſt of the Hand, two hours before. the Fi: 
"doth come, 
| For Spitting of Blood. _ 
' . | Take Smallage and Mint, Rue and Betto- 
\ ny, and ſeeth them in good MIB, and ſup 
"It warm, 
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For the pain in the Back. 
Take Sage, Roſemary, Chamomile, of each 

of them a handful, then ſtamp them t 
ther,and fry them in May Butter, and = 

the Back therewith warm. 

For the C anker in the 89uth; 
Take the juice of 2 Plantain "Vinegar,and 
Water of Roſes, and waſh the Mouth thergny ; 
with. | 


= For a Sore Breaſt, A 
Take Grounſel, and chop it ſmall, the $i 
grounds of fmall Beer, and wheaten ſe any, 
and Sheeps ſet beaten in a Mortar;and boy! 
them all together, and lay it. tothe ret”. | 
For a weak Stomach. * 
Seeth Centory in fair clean Water, 9, i 
let the ſick drink thereof. loke-warm n 
ſpoonfuls at a time ; it purifieth the Breaſt *: 
and Stomach, | ; 
For the Worms. 
Take a ſpoonful of the Syrup of worms! 
wood, with a Scruple of Aloes. L 
For the Stone Collick... "" 
Take a head ' of  Garlick; roaſt" it in the! | 
Embers, clean-it and beat it in a diſh witha: 
Rolling-pin, put thereto'a good quantity of* 
Pepper; then take of unſalted Butter clean : 
waſhed, asmuch'as both Garlick and Pepper, - 
mix thetn well together, and make-Pills | 
thereof as big as may canveniently berfwal- ; 
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Howed,roll them in Nutmeg and Sugar ;then 
"take one, if that eaſe not take a ſecond, at 
moſt but a third, faſting half an hour after, 
-then take a toaſt, and butter it well on both 
Mides with freſh Butter, put it into a pint of 
| the ſtrongeſt Ale you can get; being ſoaked 
eat theToaſt firſt,then drink the Ale, and by 
| the help of God it ſhall cure young and old. 
* For the Drepſic. | 

.. Take Pills made with Alloes, Jallap, and 
' Honey, every day ; take Broth made with 
'Veal, and Scurvy graſs boyled in it; let the 
Meat you eat be roaſted dry, and all'the 0- 
"ther Dyet as dry as you may ; refrain drink 
as much as you may, but what youdrink, let 
tit be the beſt. | 

A Remedy for the ſmelling of the Legs. 

- Take the juice of Walwort, of Wax, of 
"Vinegar, of Barley-meal,of eacha like quan- 
"tity ; boyl thery, 'and make a Plaſter ; and 
bind it upon the Sore : Probatum eff. 

l A precious Medicine for the Gout. 

' - Takgayipint of White-Wine, a quart of 
| Running-water, the Gall of an Ox ſtrained, 
\'a pound of Barley Flower,a pound of Black 
{ Soap or other Soap, ſome Roſin, ſome Decr 
| ſuet, ſeech ail a little til it be thick, after 
\ take two Eggs, ſhells and all, beat them 
wduaait and put to the other, and apply it 
*$laſter- wiſe, bind it tothe place luke-warm, 
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and you ſhall find preſent Remedy ;. after” 3 
this ſwadle the place with Scarlet or Red. } 
Cloth nexr your Skin,and wear it ſoWintex : 
and Summer : Probatum eſs. 1 
po To make one x or 4 
Take Littice and pound them ,and wring : 
4+ out the juice and drink it. | 
To ſtop a Looſeneſs. þ 

Make a Pap of Bean-flower,and put there: ; 
to Powder of Cinnamon. | | 

For a Fellon. 4 

Take May Butter, and. temper it with a F 
little Barley-flower, and Bean-flower, and ': 
new yellow Wax, with a little Roſin, "and . 
make it in form of a. Plaſter. 

To ſtay a Flux, 1 

Take [fing-glaſs,and boyl it in Broth,and, 
give the Patient to drink, 
A moſt excellent Powder againſt Botches, Bojls| 

and Tokens. 

Take of ripe lvy-berries dryed in the 
ſhade, and beat. them to Powder, and thet 
lye 1 in your Bed, and ſweat well, after your. 
ſweat is over, change your ſhirt and ſheets, 

. and all your Bed-Cloths, if you can: if not, 
be ſore you Change your Linen, Some have, 
raken this Powder at Night, and have found 
themſelves well in the Morning, and'have walk 
about the, bouſe fully Curede' Some As 

ahes.. + -ſores under the re Thigh, pr 
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. under the left Arm, taking this Powder in 
* the Morning, and' again at Night, their 
* Sores have bcen broke of themſelves, and 
; the Parties have recoyer'd by the help of 
_ God. This Powder js moſt excellent for 
=. Botches, Boyls, Plagne-ſores, Tokens, Shin- 
- Bles, and al] other Peſtilent Diſeaſes ; ap- 
proved by divers people now living in the 
« City of London. + 
© A moſt excellent Plaſter for ſmelling of the Arms 
| and Leps and Feet. 
Take Lin-ſeed, Wheaten. bran, :Brook- 
' lime, Chick-weed, and Gruncil, of each one 
"handful, boy1-them in a Pottle of White- 
"Wine till it be thick, then' make a Plaſter 
thereof, and then, lay it to the ſwollen place 
as hot as you can endure it, and it will cure 
you with three or four Plaſters: Probatum 


ft ; 
F For the Black Jaundice. 

Take of Herb-Ambroſe, Bettony, Mug- 
wort, of each a handful, three or four 
Dock-roots, clean pickt, waſht, and ſcrapt, 


| Aamp alrtheſe in a Mortar till they be in- 


"different ſmall, then take- Spikenard, Tur- 
merick, and Gallingal, of- each: a handfu], 
ſtamp them in a Mortar likewiſe, then mi:c 
them together, and - put them in a clean 
Cloth by themſelves, and tye them faſt with 
ſtrings, and then hang them in two comger* 
| : 


—_ 


'F three or four days drink a good&draught 


of good Ale newly tunined up; and 


thereof every Morning next your heart, 
and faſt after it three hours; and do the like 


Fo 
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| \ when you go to Bed, and you ſhall find pre>. | 


ſent Remedy ; Probatum'eſt. 
A moſt excAlent Syrup for a Conſumption. 


- Take three Shceps-Hearts, ſlit them, and' 
. take outthe ſtrings and Blogg; and lay them * 


in Water to ſoak a-night and-a- day, then 


waſh: them clean and punt them into a Pip=- 
kin ;, lay in the bottom of the Pipkin, ſtalks 


of Roſemary, in-the manner of aGrid-Jron, 


then lay the Hearts on them, every Bon Ty 
C0: 


being ſtuck with three Cloves, and ha 

quartern of Sugar put into every Heart, 
then ſtop up thePipkin very cloſe withPaſte, 
and put. it into the Oven with Houſhola 


bread, and- when: you think it ſufficiently | 


ſtewed, take out, the Pipkin again, then eve- 


ry Morning and Evening take a ſpoonful of - 


$ 


Take of Oyl of- Olives, Red-Lead; White- 


this Syrup ; and it will Cure you. 
A Sear-Cloath for divers Cauſes. 


Lead, of each one pound ; of Caſtle-Soap 
four onnces, Oyl of Bays two ounces, mix 
them altogether and. pvt- them into a Pip» 


kin, then let it boyl over a gentle Fire of. 


Embers t1]1 it be well mingled and melted 
together, then ſtrow a little Red and White 


n 
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-,.Lead, being mingled: together in Powder, 
— Rill ſtirring it with a clean ſtick, and ſo ſtrow 


in more and more of your Lead by little and 
little,till all be in, {till keep it with ſtirring, 
that it burn not at the bottom, ſtir it for an 


| hour and half together, then make the Fire 


bigger,till the redneſs be turned.into a dark 
Colour, but you muſt not leave ſtirring «'1 
the Water be turned into a perfet bla k 


.. Colour as Pitch, then drop a little upon + 


woodenTrencher, and if it cleave not to the 
Trencher, nor your Fingers, It is enough, 
then take Linen Cloths and dip them there- 


-  in,and make your Sear-Cloths thereof; they 


-* - 
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wilt keep twenty Years, let your Powder of 
Lead be ſifted very fine, and ſhred the Soap 
ſmall. The Vertues of this Sear-Cloth, are 
as followeth:: Being laid upon the Stomac*® 


it doth provoke Appetite, and taketh away 


the paln in the Stomach : Being laid to the 
Belly it is a preſent Remedy for the Chol- 
lick being laid to the Back, it is a preſent 
Remedy for the Flux, and the Running in 


the Reins, Heat of the Kidneys, and Weak- 


neſs of the Back ; it helpeth all ſwellings and 
Bruiſes, and taketh away Aches, it breaketh 
Fellons, and other Impoſthumes, and hea:- 
eth them, it crawethrout any running Hu- 
mour,.and helpeth him without breaking of 
the Skin, . and! being applyed to the Funda- 
| 0 4, ; ment, 
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ment, it helpeth all old Sores, and it will be 
made in fix hours ; thus you have had the 
Virtue of this excellent Sear-Cloth. 


= 14 moſt excellent Drink that healeth af 
" ns Wounds withour any Plaſter, or Oynt* 
ment, or without Taint, moſt perfeeHy. 


Take Sanicle Mijlfoil; and Bugle, of each 
two handfuls, ſtamp them in a Mortar, and 
temper them in White-Wine, and give the 
ſick that is wounded twice or thrice in aday,. 
till he he whole, Bugle holdeth open the 
wound, Milfoil cleaneth the wound, Sanicle. 

i; healeth it, but Sanicle muſt not be given 'f*<' 
him that is wounded in the Head. - 'X 
For Worms, Boils, and Botchess © \ 

Take Roſemary, and eat, if faſting, with 
Bread and Honey, and you ſhall have no 
Worms, Boitls, or Botches. _. | 

For all Aches and Lame Members, 

Take green Rueand Roſemary,two hands 
fuls, put them into Sallet-Oyl and Malme= 
ſey, of each one quart, let them boyt half 
an hour together, then let the place grie» 
ved be anointed therewith againlt the Fire, 
being firſt chafed with a Cloth very well z 
after anointed wrap. it up in a Lams-skin, 
the Wooll fide inwardydo this to _ 
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for the ſpace of three weeks together ; this 

Cared a Man, that could not ſtand nor go : 

Probatum eſt. 2 

A moſt excellent Remedy for to Cure Children of 
the Rickets. 

Take a quart of Cream and boyl it to ai. . 
Oy], take three or. four good handfuls of 
Camomile, and mince it ſmall, aad put it 
into the Oyl, arid let it boyl over a ſoft Fire 

till the heads become criſp, and that it be 
very bitter, then ſtrain it, and then anoint 
the Childs fide downwards, and the bottom 
of the Belly,and the Ribs Morning and Even- 
ing - Alſo give the Child thrice a day, fix 
ſpoonful of Harts Tongue Water,in w' ich 
' .,vou have ſteeped ſevea or eight Clores, 
«put therein ſome hrown Sugar-Candy 
-.eften it : If the Child be not weaned 
you muſt wean it, or elſe no Medicine will 
- recover it ; alſo you muſt carry it as little 
'as you can 1n your Arms, but when you do, 
be ſtirring of it, and make It try to nſe the. 
'Leegs, if it be of chat bigneſs, and in a ſhort 
time it will Cure it, I never knew this fail ; 
Probatum:. 8 
A moſt excellent Eye Water, ſor any Diſcaſc of 
the Eyes, often approved, with happy Succeſs. 

Take of the beſt White-Wine two little 
Glaſs fulls, of white Roſe-water half a pint, 
of Water Selandine, Fenil, Eycbright. hoo 

44 Rue. 
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Rue, of each a quarter-of a pint, prepared 
Tutty ſix ounces, of Cloves asmuch;, beaten | 
to fine Powder, of fine Sugar two ounces, of - | 
Camphire and Aloes, of each an cunce,then 
mix them-together, and put it into a Glaſs, 
nd keepit very clofe that no Air canget to 
Ic, then let it ſtand forty days and nights a» | 
broad, in the hotteſt of Summer, and ſhake 
it well twice a day, then let the Party drop 
a drop in their Eye with a black Hens fea- 
ther, as he lyes on his Back, and ſtirring his | 
Eye up and dewn, and it ſhall Cure his Eyes | 
of all Diſeaſes. ' : 
A moſt excellent Julep for a Copgh. 
Take a pottle of :Spring-Water, and put 
thergin ten ſpoonfuls of Hyflop, and two of 
Roſemary,of Liquoriſh cleaned ſcraped 2-4 
thin ſliced, two ounces,of Aniſe-ſeeds bri .. 
two ounces: Boyl all theſe till half theWa» ' 
ter be conſumed, then ſtrain it, and putin it 
three drops of Oyl of Sulphur, take two 
ſpoonfuls, when you begin to cough,thiswill. | 
leſſen the Flegm, and cauſe you to bring'it . 
vp eaſily : Probatum. | 


For a. Bruiſe or Squat. 


Take white Daiſie-Roots, Leaves, Flow- 
/ ers, and all, pound them, and ſtrainthe juice 
\, of theminto ſtrong March-Beer + i 


— 
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= the Patient a good draught thereof, or 
: boyI them in Aleand make a Poſſet thereof, 
-as of the former,and let him eit the Leaves 
If he can, and let him Sweat after. 
For-the Cough of the Lungs. 
Take Colts-foot, Bettonys Burnet, and 
Red Roſe-Leaves, of each a handful, of _- 
 Cumfry-Roots ſcraped and fliced two hand- © 
*fuls, boy all theſe in'a Gallon of Spring- 
"Water, till it comes to a pottle, then ſtrain 
"It, and {ct it cver the Fire again, then take 
*a,pound of double refined Sugar, and put 
-into it, and let it boyl over a ſoft Fire a 
"quarter of an hour, then take it off,and put 
it into ſome Glaſs, and top it up cloſe, and 
{then drink ſix ſpoonfuls Morning and Even- 
ing, and at four in the afternoon, it is an 
approved Remedy. 
A'moſt excellent Medicine to make Chi/dren 
breed Teeth eaſily. | 
Take of pure Capons Greaſe, very 'well 
Clarified, the quantity of a Nutmeg, and 
"twice as much pure Honey, mingle and in- -- 
corporate them well together, and three or 
four times in a day anoint the Childs Gums, 
when they are Teething,and they will break 
"fleſh eaſily, and prevent Torments and A- 
-gues, and other Griefs, which uſually accom- 
pany their coming forth. 
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| Direttions for a Glyſter. 
Take a pint of New Milk, or a pint and 
a half, and” ſet it on the Fire, and make ir 
ſcalding hot; take it off, put into it the yolk 
. of a New laid Egg beaten, two ounces of 
* brown Sugar-Candy, ard give it the Party 
Blood-warm. ; 
A Special Water for the Wind in the Stomach, . 
or any other Payt, ' | 
Take Penny-Royal-Water eight ſpoon- 
fuls, put to it three or four drops of Oyl of: 
Cinnamon, drink it any time of the day, but 
be ſure faſt two hours after it, "607 
4 Powaer for tender Eyes, for.old os young. 
Take a piece of white Sugar-Candy the" 
bigneſs of a Cheſnut, pnt it a ſteeping in, 
three ſpoonfuls of the beſt White-Wine you) | 
can get, take it out, dry it; when it is dry 
be ſure you bruiſe it ina clean Mortar, which 
taſts of nothing# when ſo dore put it upon 
a white Paper, hold jt to the Fire, ſo that it 
may be thorough dry, then ſearce it throng 
a little Seive. 
A excellent Medicine for the Corns, 
. Halfa pint of: fair Water, of Mercgry 
Svblimate a Penfiy-worth, of Alum a piece 
the bigneſs of a Bean, and hoyl all theſe to- 
gether in a Glaſs Still, till a, ſpoontul be 
waſted, and when you ſe it be ſure warm 
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it, this alſo is good for a Wart, Tetter, 
 Ring-worm, or the Itch. 
An excellent Powder for the Green-Sickneſs. 
' Take of Nutmegs, Cloves, - Mace, one 
quarter ofan ounce of each, beat them ſeve- ' 
rally, then beat all together very well, one 
quarter ofa Pound of fine Sugar, very ſmall 
- beaten, mix them All together and beat them 
., very well, Pearl the ſixth Part of half an 
ounce, finely beaten, and mingle it with the 
; reſt, beating thera all together again, the fil- _ 
[Jing of Steel, or Iron, an ounce and a quar- | 
{ter, and ſifc-it very ſmall, mingle it with 
'the reſt, but if ſo ſmall a quantity will not 
; ſerve, add of the mettle a quarter more, let 
Mit be fifted before you weigh it : If this will 
not ſerve, pat in a little Rubarb, or alittle 
Aloes Succatrina, when you riſe in a Morn- 
ng take h2if a ſpoontul, at four,a Clock in 
tne Afternoon take as much, and when'you 
80 to Bed as much, ſtir your ſelf an hour, 
and then cat ſome thin Broth, Sugar-Sops or 
the like, | 


Diretions to make a Plaſter for a Rupture, 


*,. Take freſh Butter and unwrought Waxy 
of cach a like quantity, Clarife them ſeve- 
rally, the juice of Comfrey, knotted Graſs 

\andwild Daiſie-Roots of each a like quanti- 


" 
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| ty, take the Powder of Aniſe-ſeed and Cum- 
' min-ſeed, but thrice as mich Cumin-ſeed, 
| 2s Aniſe- ſeed,and the Roots of Cumfry,dry 
\ ir, make Powder of it, boyl thofe Powders 
| in the Butter and unwroughtWax, ona {oft 
| Fire,. a good while ; then put in your juice, 
"ct ic boyl a walm or two, take it from' the 
K fire, ſtir it all together till it be cold, take 
7 hereof, ſpreadit : Lay it tothe Cods as hot. 
© 2S it can be endured, nſe this till it be cured: 
This is a moſt exceltent Plaſter for one which 
is burſt at the Navel. 
Approved Water for Old Sores. ps 
Take Violet Leaves, Roſemary, Elder 
| Leaves,S2 e,Honcy-Suckles, Water Bettony, 
| of each yy five quantity, cut them all toge= 
| ther very ſmall, ſeeth them in a quart of 
Running Wat. ter, and put a lictle Alum 'and | | 
| two ſpoonfuls of Honey to it. 
| £n excellent Plaſter for an Ach in the Yoynts, 
| Take of Cummin a pound, a quarter'of. 
| a pound of Clarified Burger, a quarter of as 
*4 «pound of Black Soap, a ndful of Rue, two 
| »unces of Sheeps Suet, one ſpoonful of Bay- 
| 131t, bray theſe ropether, then with a Gall 
of an Ox, fry them, ſa done ſpread it on a 
 2IECE of Silkand heat it againft the Fire,lay 
Lon'the Ach as. bot as you Can, and let It 
F ontinue ſeven days, 
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Z An excellent and approved Powder for SoreEyes, 
|. - Take one pintof Hop-Water,made when 
' the Hop is in the Flower, let it boy till it | 
- ts fcalding hot, put into it half a pound of 


Liquoriſh dryed, and heat it to a very fine 


Powder,take off your Water, from the Fire. 
; for the Liquoriſh muſt not boyl in the Wa-+ F 
- . ter; your Water being off, put ir your Li- 


quoriſh, and ſtir them together, till theWa- 
ter is quite conſumed, then take halfa pound 


- of Fennel-ſeed, and half a pound of Aniſe- 


ſeed dryed, and beat to a very ſine Powder, 


Sore Eyes. 


Direttions to deliver a Woman 1n danger, 


| Take a Date Stone, beat it to Powder,” . 
| put the Powder in Wine, and let the Wa" 
* man drink it, and take Polypody, 


and er; i 
. paſt 


4 


ſearceit through a very fine Sieve, take An- | 
- gelica-Roots, Elicampan::-Roots, and Leaves *B 
'+ and Flowers of Eye-bright, dryed and beat ' 
- toa very fine Powder of each one ounce © 

'” anda half, mingle theſe together, ſo keep it 
- cloſe ſtopt, and when you eat of the Pow- 
© der take twoounces and as muchAqua-vitz 
- a$will moiſten it, or Roſa ſalis,qrAngelica- | 
- Water ;: ſet it near the Fire to-keep it from 
-” being moſty,you may eat. it when you pleaſe, 
© as, much as you can take up with a Groat, it 
is very good for the Rheum, for coldor fn | 
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plaſter it to her Feet, and the Child will | 
come if it bealive or dead. Take Centory -; 
| greenordry ; give it her to drink alſo in 
x Wine, and let her drink the Milk of _ ano- ! 
/ &. ther Woman. 1 


. $03 


% F - ; zſent Remedy for a Bruiſe by a Fall. 

\ # Take the SuetofaSheep,and Horſedung, 
and boyl it very well together and lay it to 
the Bruſe, bound on with a Cloth. | 


A precious Medicine jor a hot Rhenm in the 

(| Head. »F 

1 Take Sallet-Oyl, Roſe-water, and Vine= | 

""' gar, mix them very well together and-lay 
it as warm as you can well endure it to your 

Head. | , 

An excellent Remeay for the Sting of an Adder. 


Take Treacle, Rue, and Honey, of each 
a like quantity and a head of Garlick, bruiſe. : 
it and mix it together, and lay it tothe - 
Sore. 
For the Canker in the Month or Nvſe, 
Take the Aſhes of the green Leaves of 
Holly,with ſome of your burnt Alum beaten .£ 
$ to Powder neac halfthe quantity,and with &- 
Q! ill blow it og the place which is trouble# 
| and you will find an undoubred Cure, 


' An excellent Diet-drink for a Fami 
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A Water to waſh Sores withal. 

Take of Plantain Leaves,Sage and Worm- 
wood, of each about a handfol, Alum two 
ounces, Honey two Sawcersffull, boyl ail 
theſe together in three pints of Water, til! 
half be conſumed : Then ſtrain it and re- 
ſerve the Liquor, to waſhthe Sore withal, 


ly to: Cure 

the Running Gout, Wind, ny Arkes in the 
Toynts, or Limbs, very fit to be taken Spring 

' and Fall, as well to prevent thoſe who are not. 
as to Cure thoſe who are any way grieved. 


Take nine quarts of Water, and ſet it on | 
the Fire, when it boyleth put -into it four 
ounces and a half of Sarſaparilla, bruiſe it and 
tet it boyl ſomething more than two hour's 
gently, always keeping of it cloſe covered, 
put into it four onnees and a half of Senna 
three ounces and a half of Liquoriſh well 
bruiſed, of Epithymum, Hermodactyls, 
Steecades and Camomile Flowers, of each 
near a quarter of an ounce, boy] all togerher 
two hours very ſoftly, then ſtrain it and 

vt it up in a cloſeVeſlel well ſtopped, when 
it's cold then boyl againall the aforeſaid In. 
redients'in nine quarts of Water about 
four hours; with a ſoft Fire ; put this in ano- 
"er Veſle! well ſtopr, of the firſt before you 
iſe take about halt a pint,a draught juſt be- 


169). 
fore you £o to Dinner, and another at go- S 
ing to Bed, and betwixt Meals drink: of the 
laſt you made the like quantity, or when. 
you liſt, eat no Meats but dry Roaſted, and} 
| light and eaſie ts diſpeſt in the morning, a 5 
potched Egg or two at night, raiſing of the - 
- {cum, your Bread well baked, and as much ' 
' of the cruſt as you can eat : Drink no 0- 
| ther Liquors during the time you take this 
all the day, and through God*s bleſſing you - 
will find your ſelf Cured. 


A Preſervative Brothe againſt a Conſumption, 
Take four good Marrow Bones, break. 
- them and boyl them in four quarts of Wa-'' 
cer, till halfthe Liquor be conſumed, when 
it's cold take off the Fat clean, and put the _ 
Broth in a Pipkin, put to it a good Cock; 
Chicken, a Knuckle of Veal, ſoine little | | 
Bones of Mutton, the bottom cruſt of a" 
white Loaf, ſome whole Mace, a few Dates, 1 
boyl it till half be conſumed, ſtrain it and” 
ſweeten it with a little Sugar, drink half a 
plut next your Heart in the Morning, at 
thre> of the Clock in the Afternoon, and 
the ſame quantity at Night when you go to. 
Bed. This wil) do as much as my other 
_ drinks have done, a great deal of good, and! 
reſtored many Petſons. 4 
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A driak for the Wind jn the Stomach, ind the 
'F . Spleen, 
Take a handſul of Broom and boyl it in 
a quart of Ale,til} half be boyled away ard 
drink of it every morning half a pint, or as 
often as you pleaſe, 


A rare Water ſor an old Conſumption or Cough 
_”, of the Lungs. 


Take two running Cocks, pull them a- 
Hive, then kill them, cut chem croſs on the 
Back,when-they are almoſt cold take their 
Gurs, and after you have made them clean, - 
. break them all to pieces, then take a Gal- 
Ton of S2ck, two pound of Railings ſtoned, 
two pound of Currants, half a pound of - 
Dares ſtoned, three handfuls of wild 1 yme, 
Pimpernel, Roſemary, Bugloſs, and Flow- 
ers of each rhe ſame quantity, put all this | 
together with yuur Cock into a Still, toge- - 
ther with four quarts of New Milk of a 
Red Cow, let this be Diſtilied with a ſoft 

ire; And in the Gl-ſs the Water doth 
 Grop into, put three quarters ct a pound 
of Sugar-Candy beatcn very ſma!), alſo a 
Book. of Lezf Gold cut ſmall, _—_ the 
Candy,ſix Grains of Ami:er- greaſe, fixtcen 
Grains of prepared Pearl, mingle the frong 
and ſiuall together, drink three or four 


p oy 
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ſpoonfuls at a time, in a Morning faſt-- 


ing ; the ſame quantity when you go to. 


Bed. | 
A Remedy to ſt.:y the Vomiting. 


Take two handfuls of Spear Mint, the* 
' like of Wormwood, Red-Roſe Leaves dry- 


| ed, ſome Rye Bread grated, boy] all theſe 


in two quarts of Red-rofe Water and Vine- 
gar; till the Herbs are tender, then put 
them in a bag and lay them to the Stomach 
as hot: as you can endure it, and as it boyls 


heat it again, three or four times with the, 


Liquor boyling : Provatim eſc. 


A Purging Syrup to be given at ay t;me, 


Take Polypodium of the Oak four onn** 
ces, Sarſaparilla three ounces and a half, 


Senna"vns pound, Damask-Prunes four oun- 


ces, Ginzer ſeven Drams, Anifſe-feed one 
ounce, Cunin-ſeed, Carraway-ſred half an © 


ounce 0; each, Cinnamon ten Drams, A- 


riſtoJockia Rotunda, Pzon.,, of each ive 


Drams, Rhubarb one onnce, Garlick five”. 
Drams, Tamarisk two handfuls, boyl all - 
theſe in 4 Gallon of running Water to'a ©. 
Pottle, th:on ſtrain it, andbput in your Rhu-" | 


barb; avd Agnrick in a thin Cloath, and 


+ te it cloſe, put it in the Liquor, add to it 


i: 
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a pound'of fine Sngar, and boyl it vp to a 
Syrup and take fix ſpoonfuls as often as 

you find occaſion, or more or leſs as you 

find your ſtrength will bear ; its an ex - 
, cellent Medicine to keep the Body ope 

and hath done Wonders where Perſr 
_conld find no Remedy elſewhere, 


The Duke's Desk newly broken up, &c. 


A Remedy againſt the Plague, ſent the Lord 
Mayor of London by King Henry theEigit. 


LES Ake a handfull of Sage, a handful of 
f.' | Herbgrece,a handful of Elder Leaves, 
- a handful of- Red Bramble Leaves, ſtamp 
. them all, and ſtrain _——— a fine 
Cloth, with a quart of White-Wine, and 

+ then take a quantity of Ginger and min- 
. "gle them together, and take a ſpoonful 
of the ſame, and you ſhall be ſafe for 
twenty four days, nine times taking of it 

is ſufficient for a whole year, by the Gra. 

. "of God. And if it be fo that the Pa. y 
. be ſtrucken with the Plague before he hata 
- drunk this Medicine, then take the Water 
2. of Scabiousa ſpoonful, of Water of Betony 
FN Cponebul, and a quantity of fine Treacle, 
. and put them all together and cavſe him 
a aotink Ink/it.. and it will exnel all the Ve- 
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, Servant Datd. 173. 
nom: If the botch appear, then take the 
Leaves of Brambles, and Elder Leaves, and 
Muſtard-Seed and ſtamp them together, 
and make a Plaſter thereof and: lay it to- 
the Sore, and that ſhall draw out the Ve- 
nom, and the Party ſhall be whole by the. 
Grace of God, 


A Medicine that was taught King Henry 
the Seventh by his Phyſician, againſt the 
Peftilence, 


Take of Rue,Mandragoras, Featherfew, - 
Sorrel, Burnet, of 'cach half a handful, of” 
Crops and Roots of Dragons a like quan» 

tity; waſh them clean, and ſeeth them 
with a ſoft Fire in Running Water, from a 
pottle- to a quart, and then ſtrain them to- 
_ througit a clean Cloth, and if it be: 
itter put thereto a quantity of Sugar= 
Candy, or Sugar ; and it this Medicine be 
uſed before the Purples do ariſe, ye ſhall 

be whote by 'God s Grave: 


For the Plagie inthe Guts in Men. - 


Take the Sknll of a Man or Woman, 
waſh it clean, then dry it in the Oven after 
your Bread 1s drawn, beat it.to Powder, 
and boyl it in Poſlet drink, then let rhe 


dA 


174 he Compleat 

- Party drink thereof Morning and Evening, 
or as oft, as need requireth ; it is an ap- 
proved Remedy. | 


Mr. Bakers Medicine for the Cough of the 
Lungs. 

Take three pints of Running Water, 
balf a pound of Portugal Svgar, with nine 
Figs and half a ſpoonful of Aniſe-ſeeds 
bruiſed, a- handfal of Raiſins of the Sun 
clean weſhed and ſtoned, a penny-worth 

_ of Maiden-hair ; leta}i theſe boyl rogether, 
entil the one halt and more be boyled a- 
way, then ffrain them thorough a fine 
Cloth, and every Morning drink two 
ſpoonfuls of it luke-warm, and you ſhall 
ind preſent Remedy : Probatumn. 


Inftructi- 
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iftratlion for Salting and Dry- 
ing Nea's Tongurs, making En- 
gi! ſh Hams e ual FU goodneſs 70. 
' Weſtphalia ; to recover the. 
Y 0k of Oy, reſtore decayed... 
Anchowces, pickled Herrings, 
Surgeon, $ Salmon Orflers, &C.: | 
To makeWine of Engliſh Fruits - 


with its Virtue. 


N this new Addition the Reader will 
find ſach further improyements in 
things advantageous to be known 
and put in practice as are rarely elſe- 

where to. be. found and- muſt needs re- 
dound to his or .her- ſingular profit, to 
2s aha I now proceed, 
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To ſalr and dry Neats, Hogs or Sheeps 
Tongues. 

Waſh and cleanſe them well in warn. 
Water from the ſlime, then dry them in 
coarſe Linnen Cloths, boyl vp a ſtrors. 
pickle of Bay-ſalt till it will bear an Egg, 

and put them into it preſ9d down for 
eight or ten days;, then dry them, and 
Tub them over with Peter-ſalt, preſs them 
Mat with a board and weights upon it, then 
dry them in a kiln by burning Oak or 
Deal-ſaw-duſt, and they will eat very mel- 
low and be of a curious Red, 8 


To.make Engliſh Pork as good as Weſtpha- 
1s; "6 lia Hams. 
# -:. Cut the Legs large and long, preſs them 
"to draw out the moiſture inLinnen Cloaths, 
#- and have a ſtrong wooden box proportio- 
*Znable to ſhape them ; Salt them well with 
_ "Bay-falt and .ſome of the Pickle, before- 
_ "mentioned. | Let them lie covered with 
* ſweet Herbs and Bay leaves a: fortnight, 
cover them 'over with Peter-Salt and 
- dry tacm as 'the Tongues, but give them 
2 longer time, by at leaft a week, and keep * 
the fire more conſtant, and-'fo will- thy 
eat rcd and ſhort, and not be Ciſtifiggtſned' 
+,by a zcliſking Palate from Ueht alig Bacon. | 


p, 
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; the bad ſcent will- remain in the water. 


bexecovered and near as good asat firſt. 


ME... na Mens 'Y 
"% 1 
To recover the flavour of ſweet Oyl- when 
| loft. | 
Beat burnt Roach Alum into fine Pow | 
der an ounceand a half, boyl it in a-Gal- 
lon of Spring-water, pour- it warm ofg «» 
the Oyl and work it together, then let it 
ſettle, twenty four hours, . when sktmnj 
off the Oyl that will be uppermoſt, a $i 


; » 
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To recover ruſty Ancbovees or pickled Herrings - F 


Boil a pound of Peter-ſfalt in a Gdl- * 
lon of fair water,. and ſo propertionable_ 
to any quantity, ſcum 1t well, and put 
in an ounce- of chryſtal of Tartar, boyl | 
it up to a ſtrong Pickle, and put it warm) 
to the Fiſh, head them cloſe up and in of 
month they will be recovered... - 


To recover Sturgeon or Salmon.” 


Boyl up a Gallon of good whiteWiie * 
Vinegar with a few flices of Ginger and; 
ſprigs of Fenil, then put in a pint of- 
fair water with a handful of Bay-ſglt and-: 
cover the Fiſh with this Pickle, keeping it” 
cloſe, and in ten or twelve days, it wil}. 
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To pickle Oyſters. 


| Take large Oyſters and waſh them 
7 Wes e Grit-in warm water, and make a 

+ pickle of one pint of Water and a quarter ' 
- of a pint of Vinegar,and ſo proportionable 
| to your quantity of © Oyſters, boyl up the. 
- pickle with Pepper and Mace, then ſtrain 

it, and having parboile4 the Oyſters in 
"their own Liquor, put the Picklz to them 
"and ſtop them up in Pots or Barrels, ſo 
-the Air cannot come to 'them to make 
»thcm muſty. 


= 


To pickle Salmon or Sturgeon. 


{4} Cleanſe the Fiſh well from the blood 
'-and moiſture, boy] them, cut in Conve- 
-ntent pieces on Tin Plates, but not too 
much, then boy] vp three quarts of good 
"Vinegar with a quart of Water and a 
*handtul of Bay-ſalt, ſcum it well and put 
{jt to the Fiſh ina Cask luke warm, co- 
;Yering it with Fenil and Bay Leaves 
and head it vp cloſe, ſo i: a fortnight 
2c will be fir to open for uſe, 
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it in a Cask and let it purge ten or twenty. 


"and Jet ir be bottled up with a lomp of | 


\& - gentle fire. ſtill raking. off the fenw! 
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To make divers curious ſort 5 of Vie cots 
Engliſh frait, with their Virtues. 4.0, 
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To make Goorberry Wine. 


Take Goosberries beginning, to ripen, 
pick them-clean from tops and ſtalks, put. 
them in a preſs and ſqueeze out the. 
Juice, but not ſo hard to breax the ſtones, 
tor that will bitter it, put to every eight 
pound of this Juice a quart of fair Wa# 
ter, and a quart of their own Water dis 
ſili'd in a cold ſtill, and to every quart 
twelve ounces of fine white Sugar, put 


days, then draw it oft fromthe dreggs 


loaf Sugar, and thre2 or four Cloves in 
every Bottle. wn 

This Is a pleaſant drink in health, and 
very cooling in fickneſs,allaying the heat of 
Fevers; Smiaſl-pox and other hot Diſeaſes, 
purifying the Blood and ſtrengthning the 
Heart. 

To make Wine of Currans. 


Take four Gallons . of clear Spring 
water, let it ſimper and purge ovyer a -: 


xc, then put into it eight-pourd of 

Fave beſt Virgin Honey, which being dif- 

*Foalv*d, put to. it the like quantity of Cur- 
*ran, Joice well ſtrain'd, and then to every. 

Gallon four pound of loaf Sugar and & 
Hntle Cinnamon ; when you Bottle it up _ 

+ ſtop it cloſe, and put a little Cream of - 

- Fartar. into it, to make it fine, 

* This allays the violence of thirſt, 

” reſiſts putrefattion, ſtays vomiting, and 

- is admirable cooling in all-hot diſeaſes. 


To make Wine of Cherries. 


{ | Gather your Cherries -in a dry day, 
"when indifferently ripe, take away the 
ſtalks and ſtones, then bruiſe them well 
'in an earthen veſſel with your” hands, or 

break them with a wooden Ladle, put- ' 

"them into a fine clean Linnen Cloath and 

-preſs out the juice, put to every Gallon a 
pint of Sherry and three pound of Loaf Su- 

- gar,let the Liquor ferment and purge in an 
earthen Veſſel four or five days, ſtill ſcum- 
ming it, then draw it off from the dreggs 
and bottle it up with a ' lump of Loaf 

Sugar, and a blade or two of Mace. 


This helps digeſtion, allays the eat 
Choler and purifies the Blood, gives z00Þ 


nouriſhment and creates a cheartul CONs; | 
plex1on, (\3," 


To make Morello Wine: 
Take two Gallons of mellow. white 
wine and 20 pound of Morello Cherries; 
ſtalk and ſtone the Cherries, preſs the 
_ Juice out into the white Wine, _put ie 
into a Cask.to purge, and hang, in it a 
Canvasþag, of Cinnamon,Cloves, Mace and: 
Nutmeg, each an onnce grofly bruiſed ,and | 
at ten daysend being drawn off and bottled: 
It will be a very rich Wine. 
It 18 good againſt Peſtilential Airs \ Vas. / 
pours, Faintings' of the Heart, Falling-' 
ſickneſs, Convulſion fits, and Convulſions, 
of the Nerves. 


Id. nu 
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To make curious wholſome Wines of Mulbervies;) 
Rasberries, $ rabverrits, Dewberries, or; 
.. Bl 2ckberrie: , : 
Take of cither of theſe verries, when | 
moderately ripe, v at quantity you ſhall. 
think fir, gathered when the Sun has well. 
raken the dew off them, bruiſe thegi with 
. a wooden Ladle, then put theninto a kig- F 


. "ned Cloath and: ſqueeze. out the Juice; 
"FP » «Severn (Gollfn af which mat a. Jorrrig 


_ 


Bip Tze Catrp.cat 
af Water boyled yp, with fonr onnces of 
Honey and half a pint of Malmſey, then 
add to each Gallon ewo pound of Loaf 
Sugar; let jt ſettle well, and drawing it 
off thorough a ſtrainer, bottle it up with 
i little whole Spice, as your Palate beſt 
reliſhes.. This is cooling and reſtorative, 


A curious Wine of Apricocks, Peaches, Plumbs 
Fils I or NeTarins. 


. Fake either of theſe at full ripenzſs, 
but-not inclining to rottenneſs, pare them 
thinly and cvt them. in halves that the 


' + Rones may be taken out, then ſlice them 


thin and put two galons of Water to a 
zuart of white Wine, boyl it over the 
fire and ſcum it well, then pat in the fruit. 
Let/it ſimper in the Liquor til] it hecomes 
very ſofr, then take it off .and let it ſtand 
about twelve hours withour ſtirring, then. 
Kir it, and when again it is ſettled, pour out 
the Liquor by inclination, ſtrain it well, 
and preſs what remains at bottom through 
a fine Canvas bag into it, and when it has 
fermented and worked well in a Cask, put 
to every Gallon two pound of Loaf Sugar, 
then add to. it. ſome Cloves and Mace 


grofly brniſed and _boyled in a.Quartof 


Servant Bald, 10, 
This Wine in every reſpe&t plives. a 


good digeſtion, 'fortifies the ſtomach, "pn+ ©. 


rifies the blood, and allays any heat or in- 


flammation in the Liver or Reins. F4 


To keep divers ſorts of rare Fruits all the 
year in their native colour and tafie to be 
45 good as mhen taken from the Tree A 
very curious ſecret. 


To keep Apricocks, Peaches, Neftarins,Currans 


and Plumbs the whole year. 


Take fine dry ſand that has little or no 
ſfaltneſs in it to make it give, dry it well 
in the ſun in Autumn or Summer often 


turning it, then gather your Fruits when” 
juſt a ripening, but not come to ripenels, +. , 
ſtalks and all, dip the ſtalks in melted * 


Pitch or Beeſewax, and having a little 


dryed them in the Sun to take away the _ 
ſyuperfluous moiſture, lightly lay. a laying” 


of Sand in the bottom of a Box, that wi 
ſhut very cleſe and a laying of Fruit up- 
| on it loofly with much evenneſs, and fo 

' do till the box be full ; the laying of Sand 
between each being balf an inch thick at 
leaſt, then ſhut the box cloſe and ſet it 
'in a warm dry place, , and when you uſe 


them put them in a little warm Water, 
| , al 4 
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\.and they will plump up and look freſh 
2s if new gather'd; and ſo you may keep 
Figs and Plumbs if they be not too ripe, 
when you put them 41n, for the Sand pre- 
{ — hy them by 1ts drying up. all moi- 
" *Kture. 


'*To keep Strawberries, Rasberries, Goosberries 

anda Mulberries good all the Year. "8 
Take away the ſtalks and tops, dry them 
pretty well in the Sun, ſeaſon new ſtone 
\ Bottles by burning a little rag at the 
end' of a ſtick dipt in Brimſtone, and at- 
ter ſetting them in the Sun'to air them, 
put in the fruit looſly tothe filling the bot- 
tles a third part,boyl your Corks in grounds 
of Beer or rather a little Wine, ſtop them 
up-cloſe and Cork them. very well, lay-, 
Ing them in dry Sand in a warm place, 
laying the Bottles on the ſides and co- 
ver'd over with Sand four or five inches, 
and ſo preſerved from the Air they will 
keep from PutrefaQtion. - 

Or you may keep theſe and the forego« 
ing though not ſo well 1n their natural 
. taſte and colour by putting them in Bot- 

 'fles, and pouring on them til] the Bottles 
are near full Water wherein Honey 
has been bayled 'to a good ſweetneſs and 
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' Servant Maid. is; 
| T9 make Ale or any other liquors that are tos © 
new or ſweet preſently ſtale or eager. 


This is done by dropping nine or ten 
. *drops of ſpirit of 'Salt into a quart of the 
Liquor, and ſhaking it. 


R To make ſower Ale new, | 
 -» Burn Chalk and Oyſter ſhells, beat then - 

to Powder, and put it in a bag, which. 
hang in the- Ale, and it wil take away 
the ſowerneſs. 


The compleat or experient'd Market Man and © 
Market Woman, in knowing and buying | 
Poulterers, Fiſhmongers and Butchers mare © 
as not. to.be over=reached, cheated. or. dee 
ceived ; with other choice matters relating 
rogood Marketting. 


The Myſtery of aPeulterer,giving a trus inſight | 
© and knowledge into the goodneſs and badnefs . 
of - Poulterers ware, ſo 45 not to be cheated. 
0” deceived, Bn 
A C apon whether a true one, young or old, new 
or ſtale... 


If young his ſpurs are ſhort and his Legs 
ſmooth, if a true Cage a fat vein ont 
lide of the breaſt, and the comb pale and = 


-. thick 
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- thick belly and rump, if new it will 


have a cloſe hard vent, if ſtale a looſe 
open one. 
A Cockor Hen T urkey, T urkev Pouts, QC. 
If the Cock be young his Legs will be 
black and ſinooth and his ſpurs ſhort. 
if ſtale his Eyes will be ſunk in his head, 


and the feet will be dry, if new the Eyes 


lively and feet limber; The like obſerve 
by the Hen, and moreover it ſhe be with 
Egg ſhe will have a faſt open vent, It 
not, a hard cloſe vent. Turxey Pouts 25s 
to newneſs and ftaleneſs. are known the 
fame way, their age cannot deceive you, 
To know a true Pullet, &C. 
A true Pullet has ſmooth- Legs and 
Breaſt, and pinches very tender. on the 
latter, if ſhe be with Egg the belly will 
feel ſoft, if not ir will feel. more ſtrait, 


as for ſtaleneſs and newneſs the ſame fgns | 


with the Capon, | 
A Cock and Hen, GC. 
If young his ſpurrs are ſhort and dubbed, 


bnt take particelar notice they are nor 
pared nor ſcraped by the Kknaviſh Poyul- 


- terer to cheat you, . Ifſtale he will have 
..An open vent, but if- new, a cloſe hard 
vent, and fo of a Hm for newneſs and. 


+ "4 Cents « TY - 9 pr 


"ewes 


wht 
mW”. 


Hervant Dat, Ig7 
Waleneſs, if old her -Legs and Comb are 
rough, if young ſmooth. 

Chickens dvyed, pulled and wet. 

If dry pullcd ſtiff when new, if "tale 
Limber, if wet pulled put you: fiager on 
the areaſt, and if new it wlll be rough, .if 

ie llimy, their age cannot deceive you, 
it fat they have a tit rump and vent, 

A tame Gooſe, wild Gooſe, bran Gooſe, QC; 

If the Bill be ye!lowiſh, and ſhe have but 
few hairs ſhe is young, but full of hairs, 
and theBIill and Foot red, ſhe is old ; if new, 
ſhe is limber footed, if Rale diy tooted ; 
and ſo of a wild Gooſe and bran Gooſe, 
with ſo little yarlation you cannot be de- 
celycd, 


Wild Ducks and T ani Ducks, ; 
The Duck when fat is haid and thick |. | 
on the belly, but if not thin and lean, if new 
Limber footed, if ſtale dry footed, and a 
true wild Duck has a rediſh foot, ſmaller 
| than the tame one. 
The Swan. 
When old full of hairs, young ſmovth or 
t few hairs, ſtale diy fo. ted, new Lim- 
r footed. 
Te Buſt ar d. 
| his in all reſpeAs is to be obſ:rved 
\ *a$ the Turkey, as to youngnels or oldneſs, 
| ac evnels or ſtalegeſs, 
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| The Shuffcr. De 

Tf fat will have a fat rump, if lean a: 
cloſe and hard one, if new limber footed, 
if old dry footed. 

_ Goodwets,, Marle-knots, Ruffs, Gulls, Dotterels 
and Wheat Ears. 

If theſe be old their Legs w1'] be rongh. © | 
if young ſmooth, If fat a fat rump; if new 
limber footed, if ſtale dry footed, | 

A Pheaſant, Cock and Hen. | 

The Cock when young has dubbed ſpurs, 
when old ſharp ſmalf ſpurs, if new a faſt 
Vent, if ſtale an open flabby one. The Hen 
if young has ſmooth Legs, and her ficſh of a 
curious grain, if' with Egg ſhe will have a 

' faſt open vent, if not a cloſe one, and for 
Rewneſs and ſtaleneſs as the Cock. 
Heath and Pheaſant Pomts- 
If new they will be ſtiff and white in 
the vent and the feet limber, if fat they 
will have a hard vent, if ſtale dry footed 
and limber, and if touched they will peel. 
Heath, Hen and Cock. © | 

If young they have ſ{inooth Legs and Bills” 
if old rough, as for the reſt they are knyuwut. 
as the foregoing. | 
Partridge, Fen or Cock. | 

The Bill white and Legs: blewiſh ſhow 
age, for if young, the Bills black and 1 gs. ,. - 

- yellowiſh ; if new, a faſt vent, if ſtale," am 
NP | x = -\1s. 
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Servattt Wald, 18g 
| -;-er and open one, yet if they have fed 
8s :rcen Wheat, and their Crops be ful), 
fi *; may caint there, and fur this ſmell ar 
£1101 wOouths. ; 
h Woodcock and Smpe. 

The Woodcock if fat is thick and hard, 


T if new limber footed, but when ſtale dry 


footed, or if their noſes be ſnotty and 
their throat muddy and mooriſh, they are . 
navght. A Snipe if fat has a fat vein in 
the fide, under the wing, and 1n the vent 
feels thick. As for the reſt like the Wood- 
Cock. Of Doves and Pidgeons. 

To know the Turtle Dove look. for a 
;blewiſh ring about its neck, the reit moſtly 
white ; the Stock Dove 1s bigger, and the 
Ring Dove Is leſs than the Stogk Dove : 
The Dove houſe Pidgeons when old are 
red Legged, if new and fatſthey feel full 
and fat inthe vent and are Limber footed, 
but it ftale a flabhy or green vent. 

And thusof gray or green Plover, Feld- 
fare, Blackbirds, Thruſh, Larks, Wood 
Larks, ©. 

Of be Hare, Leveret, Rabit or Coney. 

A Hare will be white and ſtiff if new 
and clean killed, if ſtale the fleſh will be 
blackiſh in moſt parts, and the body limber, 
if the cleft in hcr Lips ſpread. yery mich. 
and her Clay;s are wide and ragged ſhe is 
al the contrary if woanng. T To- 
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To know a true Leveret feel on the 


fore Leg, near the Foot, and if therebe:'} 


{mall bone or knob, it is right, if not it is 


a Hare, and'for other marks obſerye as in Þ 


the Hare. 
'A Coney ſtale will be Limber and Sli. 


b 


$ 
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my, if new, white and {tiff, if old, her 


Claws are very long and rough, the wool 


--+ mottled with gray Hares, if young the 
Claws and wool ſmooth, 


"The Myſt ery of the Fiſhmongers ' laid open, or 


how to buy. Fiſh and not be deceived. 
| of Lobſter. 


: 
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© The Cock is ſmaller uſually than the, | 


-” Yen, and the Shell more red, but ſome- 
what more dusky, and no little ſpawn or 
Tred under the Belly, if new the tail will 
» all ſmart like a ſpring, if full open the F 
= middle of the tail, and if that be full of 

* hard rediſhskinned meat, all parts will an- 


{wer ir, or if you find plugs in the Claws, 


-pvill them out to ſee if they be not filled / 
with Water inſtead of Meat, and fo the 


weignt deceive you. 
| Sturgeon, 
To know this,ſfee it it cuts without c:um- 


bling, even as wax, and that the veins and 


griſtels give a true blew where they appear, 
and the fleſh a-perfeft white, fo has it re- 


Hp 
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and brittle, harſh, and the bone black or of 
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& ' mained good and not been made up from | 
$ rultineſs as' I before have diredted, - 


Prawns, Shrimps, and Crab-fiſh great and ſmall. 


If ſtale the two firſt will be Limber. 


and caſt a kind of limy fmell, their colour 


F . fading and they flimey. The two latter 
Ss -will be Limber in their Claws and Fahey 
F- their red colour turn blackiſh and duskey, 
F and they have an il! ſmell under their- 
Throats, otherways they will all of them be + 


of -a good colour, ſtiff and ſweet. 
| Salmon boyled. 
If the fleſh feel oily, the ſcales be ſtiff 


| and ſhining, it part without crumbling and”. 
* come in flakes, then is it new and 


but if the-contrary ſuſpected to loſe its! 


| | 


they are good, or by loſing pickle - . >< 
ther misfortune: turned ruſty or mev7 £3: 
F again with new pickle, open the back to- 
i the bone, and if the fleſh be white, flakey. 

{ and' oyly and the bone white or a Kr 
ng 


pickle, and new-made up. 
Of pickle? and red Herrings, 
As for the firſt of theſe to try whether 


reddiſh they are good, but if crumbl 
a duskey rediſh or yellow, - they are not 
good, | 
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Red Herrings carrying a good loſs, | 
FF parting well from 'the bone and ſmelling  - 
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v2 The Tom pleac 
well, are'good, but if they be of a yel 
lowiſh mnddy colour rough and brittle they 


are roſty. 
| Anchovees. 

Open the'back to the bone, and if the 
bone be. clear, oyly, and the fleſh a plen- 
_ fant; red, ſoft, and oyly, peeling in Jorg 
ſtrings, they are good. If the bone be black 
or: the fleſh ſhort and brittle, they are ruſty 
or new made up, when ruſty with freſh 


pickle. 
Old Ling, Cod or Salt-fiſh. 

If the flakes riſe-well ant are -oyly and 
the bone part clean from the fleſh and be 
white, they are well cured and pood, but 
onthe contrary the bone a ruſty yellow 
\ and the fleſh rough, dry and ſticky, they 


are bad, 
Plaice or Flounaers. 
If dead when. you buy” them, feel if they 
. are-ſtiff, and fee if their Eyes "be not ſunk 
" or look dull, then are: they new, but if 
- limber, fimy and ſunk-eyed, they are ſtale 
To diſtinguiſh Platce from Flonnders, ot 
ED the Plaice (1k wepen' Gs _ And 
orange tawny ſpecks, the other has not, 
/ butthe beſt ſort look blewiſh on the belly. 
7 Maids and Thornbacks, Turbots. - 
FE if Fn be ſtiff and their Eyes lively they 
2 x \ ut-if limber abby, and their Eyes 
| wh \£NEe\ are ſtale and little warth , 


Dervant Batd. — 292") 
Freſh Herrings and Mackarel. - 
Obſerve their Gills, if they are of 
lively ſhining redneſs, and their eyes ſtand 
full, the Fiſh being ſtiff, they are.new. bats. 
if dusky and faded, their eyes finking.and'? 
wrincled, the. tails limber and the body fli-" 
*my, they are ſtale. 
Pike, Bream, Carp, Tench, Trout, Grain gs 
Riff, Chub, Eel, Barbcl, freſh TO Bike, 
* F biting Smelt, Shad. 
All thet: are known to be new or ſtale" 
: :by the colour of their Gills, their eaſfineſs. 
or hardneſs to open,” the hanging or keep- 
'- Iing-up their Fins, the {tiffaeſs or limber- 
', neſs of their bodies, the ſtanding out. 07 
- ſinking of their: eyes, {limyneſs,or: mode- 
_ rate wetneſs, by. ſenting them-at' 
"the Gills,. making theſe remarks as befare 
dire&ed; you need not fear to err 
reach'd; eſpecially for preſent ſpending, 
To keep freſh Fiſh ſmeet a Pa _—_ 
Take out the _ and dry Nos 6g, 
© Linnen Cloath, ſprinkle them with falt and 
| lay on ruſhes or flags ina cool Cellar nt; ! 
as they touch not one-another, ſtrew.vhen 
 overwith ſweet Herbs, and ſothey will ee 
untainted twenty four honrolapger hg y 
- therwiſe, bs” 
To keep Foul from tainting a 
Have a White Wine, Rizniſh! 
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Cyder Cask, cut a ſquare place in it on the 
_ "ide, near the upper head when it ſtands on 
_erd, drive ſome Tenter-hooks into the in- 
;- ner fide of "the head, and hang them by the 
2 heels thereon in a cool Cellar, and the ſcent 
of the Cask will preſerye them and mak 
. them eat very tender, | 
- . The Compleat Market Mai and Market Wer + 
nan, in buying Butchers ' meat and other 
Marketings. 
Lamb. 


Ina fore quarter mind the neck vein, if 
it be an Azure blue, it is new and good, 
but if greeniſh or yellowiſh it is near taint- 
Ing, if not tainted already. If you wou'd 
. have a hinder quarter, ſcent under the Kid- 
{ + mey, and try the knuckle if it be limber or 

Riff; if you meet with a faint ſcent, and the 
»&nnckle be limber it is ſtale killed, For a 
Lambs head mind the Eyes, if they be ſunk 
{or wrinkled it is ſtale, if plump and lively 
-it is new and ſweet, 
We... __ - Veal, 
© If the bloody vein in the ſhoulder look 
-blpe, or a bright red, it is new killed, but 
if blackiſh, greeniſh or. yellowiſh, it is flabby 
and ftale ; if brought up in wet clothes, 
;you muſt inform your ſelf by the ſcent whe- 
;ther it be muſty or not. The Loin firſt 
"Kints under the Kidney, and the ae, If 
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be limber and the fleſh feel clammy-with 


- mufton the Fat feels ſpungy, skinnygal 


if Ewe mutton the fleſh is paler than: 


Ky m - 
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ſtale killed, will 'be- very ſoft or ſlimy. 

The breaſt and necktaint firſt at the 
upper and, Jad you- Wil perceive ſome 
dusky yellowneſs or greeniſh appearance, 
the ſweetbreadon the breaſt will beclammy, 
if none of-theſe ſymptoms:appear, it is fr 
killed, The Leg is known by the ſtifmeſs 
of the knuckle joynt if new, if-ſtale itwill 


little green or yellow ſpecks, the head 18 
known: as the Lambs. eh | 
The fleſh of a Bull Calf is redder.and 
more firm of grain than that of a Cow Calt 
and the fat more hard and curdled. - 
Mutton. # 
| Mutton young the fleſh will piach tender, 
if old it will wrinkle and remain ſo,if young | 
the Fat will eaſily part:from. the [Lean, 1 
old it will ſtick by $kins and ſtrings, i | 


[ney pi "&£ 


hard, the fleſh cloſe. grained and tough 
riſing again when dented by your ner 


lt $4 


Weather, a cloſer grain and eaſier parting} 
If there be a rot the fleſh ths 


. paliſh and the Fat a faint whitiſh enclining 


” 


' and ſtaleneſs the ſame is to be obſeryeda 


to yellow, and the fleſh be looſe atthe bone 
if you ſqueeze. it hard, ſome drops of Wa. 
ter wlll ſtand up like ſweat ; as for newnel! 
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| | Beef. ; 
- If it be right Ox Beef it will have an 0- 
n grain,- i young a tender and oyly 
moothneſs, if rough and ſpungy it is old, 
or enclining ſo to be, except the neck, bris- 
ket and ſuch parts as are very fibrous, 
which in young meat will appear more ” 
tough than in any other part, The good 
ſpending Meat is of a carnation pleaſant 
colour, as to the Lean and Suet a curious 
white, the yellowiſh js not ſo good. 

Cow Beef is leſs boned and cloſer grain- 
ed than the Ox,\the Fat whiter, byt the 
Lean ſomewhat paler ; if young the dent 
you make with your finger will riſe a» 

{ gain in a little time, it old it will re- 
main ſo. | . 
,, Bull Beef is of a_ cloſer grain, a deep 
dnsky red, tough in pinching, the Fat 
Skinny hard, and has with it upon ſcent- 

O&a rammilh rank ſmell, being indented 
#th your finger it. will preſently riſe a- 
z3in, for newneſs or ſtaleneſs this fleſh 
bought freſh has but few: ſigns, the moſt 
material is irs ' clammineſs, the reſt your 
ſcent will inform you, © 

If it be bruiſed thoſe places will look 

more dusky or blackish than the reft,] for 
he ſettled blood would not' evacuate in 


as 
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Pork and Brawr. | 
If it be young the Lean wilt break in 


pinching between your fingers,  alſo' if 


- you nip the $kin with your nails it 


- will make a dint alſo, if the Fat be ſoft. 


and pulpy, m a manner like Lard, bug 


# if "the Lean he tough aud the - Fat flabby: 


and ſpungy feeling rough, it is old; e- 
ccially if the Rind be ſtabborn and'you 
cannot nip it with your nails. 
' If of a Boar though young, or of a Hog 
gelded at full growth, the flesh wit. be 
hard, tough, reddish or rammish of ſmel, 
the Fat skinny and hard, the s$kin'ver 
thick and tough, 'and pinched up it- will 
immediately fail again. | A 
As for old or new killed try the Leps, 
Hands, Springs, by putting your finger un«, 
der the bone that comes cnt, for it it be! 
tainted you will there find it by ſmelling 
to your finger, beſide the $skin will be 
| ſweary and clammy when ſtale, but cool 
and ſmooth when new. | "9 


if you find little Kernels in the Fat of 


Pork like ha!l Shot, if many it_is meazly, 
and dangerous to be eaten, "T8 

Brawn is known to. be old-or young by 
the extraordinary or moderate thickneſs 
of the Rind, the thick is old, the mo» 
derate-1s young,. if the Rind and Fat be 
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Eyery-tender it is not Boar Bacon, but Bar. 
| you or 'Sow... 

\ ©Peniſon. 
- Try the nches or Shoulders under the 
4 ones that come ont with your finger or 


F 


ides/ in the moſt fleſhy parts, if tai! 1 


more than ordinary black, To, recov. 
tainted Veniſon put it in a pot full of holes 
| In a pit, and cover the pot. with freſhr Earth 
4 hours, and the taint will be: very much 
aken of, To know whether it is '-. or 
:Fe dung look on the claws, if the clefcs be ' 
very wide and rough it is. old, if cloſe 
F " ſmooth it is young, 

Weſtphalia Hams and Engliſh Bacon. 
FT. try theſe put a knife in the firſt 
? ander the bone that ſticks out, and if ir 
' Co me out ma manner clean and has a 
s tous: flayour, it is ſweet and If 
n the contrary, much ſneered an tle. 

1 and it ſmell mooruh and ill fayour'd, the. 
Ham is tainted or ruſty. 
” As for Bacon Gammons Engliſh, try them 
t the tame way, and for ___ parts try the - 
Fat, -if it be white oyly in feeling, do not 
& or crumble; and the fleſh ſticks well 
"oihe 0 al. : oe appeal, it. is 
_  yery 
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£ ife, ſmell, as the ſcent is ſweet or rank, * } 
019 it new or ſtale, and the like of -* gy! 


like will. look greeniſh in ſome . "x 4 


Servant Yaid. 
very good ; but the Fat yellowiſh, murey 
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coloured or breaking into crumbles ſoone! 


er than expeted, if white and the. Lea! 
having ſome little ſtreaks of yellowiſh in 
it, it is ruſty or will be ſoin a little time? 
.*,1f Bacon gives much in moiſt weather, 
2 -, becomes flabby and ſoft, it has not 
{ -.- "Vcured and dryed, and if not quick- 


x ; + 7 . 
-x Ipent* it will ruſt. 
Butter, Cheeſe, Bread and Eggs. 2 
If you buy Butter of Higglers, or any 
you ſuſpeR, take not their taſte, for that is| 
oft;n,a piece of good Butter patched in at | 
tne-ond ; but taſte in the middle, and 16 
they cannot well deceive you, if your pas! 
| late be good, Wa 
As for Cheeſe, if the large old Cheeſe 
be rough coated, rugged. or dry on the 
_ top, beware of Weevels, or little Worms, 
or Mites ; if it'be over full of holes, moilfty] 
.nr ſpungy, it is ſubjet to Maggots. If anyr! 
foft or periſhing place appear on. the outs. 
lide try how deep it goes, for ſometime 
*vhere there. is little appearance witho' 
'the greater part may be bad within. | 
If in Bread you find little knobs, olds] 
ſtale Bread, if not, mouldy has been bro-'| 
'kenr-into it and made up with freſh Flowes | 
and will neither reliſh wellor -. 
taits ſweet jt is of. grow”. © 


{or rovgh, of waſted, ſmutty Corn ; it it 
Eaſt ſowriſh when a little ſtale, then is 
Pecſe ground with the Wheat flower. 


We - Hold an Egg to the light, if_the white 
[Hooks clear, and the yolk floats round in 
[the middle of it, .it is good ; but. if- the 
white looks cloudy, the yolk ſunk ro the 
bottom, or be broken, it is nought. 

Ra Engliſh and Out-lagdiſh Fruit. 

Tf the fſjaik of a Pear comes out eaſily 
| with 'the ſpires belonging to it and look 
-rofty, the Fruit is periſhed at Core, the like 
of an Apple, or if there be arotten ſpeck at | 
|, "the ſtalk, as the like of Quinces, for ſo they 
"will atleaſt but keep a little while, muſti- 
nels 3s diſcern'd by the roughneſs of their 
Ii-coats, and fading of their-colour. 

| _ Oranges, Limons, ana Pomgranets are 
|” Known by their weight,if the former twobe 
priced, ſome ſpots will appear and ſpecks 
the laſt if it be not full will xattle, if full. 
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. Advertifement. 


"Here is lately brought from Chily; 
a Province in America, a moſt Ex» 
cellent Natural Balſam, found by ſeve: 
ral Eminent Perſons, to excel that of 'Itv; 
ru and Tols, 1n Curing of divers Dif 
eaſes hath given demonſtration : *Tly ,, 
Remedy that no Man' under the Sun-:canl 
compoſe, heing a moſt Odoriferous = 
Natural Balſam, It Cures moſt Diſeaſes 
in Humane Bodies, particularly helps yr 
Pains coming from Cold ; chiefly Dai 8. 
in the Stomach, want of "Appetite, core 
roborating and {trengthning the whol 
Body ; tis a wonderful Remedy for al 
inward Sores, Bruiſes, or Ulcers of th 
Lungs, Reins, Bladder or Womb, 
it helps ſhortneſs of Breath, Cough, 
_ tion, 'or Wheelings ; 'tis 7 
. Diſeaſes of the Head, as Fally 
fickaeſs, Apathy... Palſic, Trembs 
| » 
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FL "Head, and ſtrengthens the Brain 
of } Nerves , it kills the Worms, and 


f of Urine, and brings away"the Sand 


"Yd | Gravel, "which oftentimes . obſtrudts _ 
Th "Urine 3 it helps all Fluxes of the + 
Ws y-3 2nd” it is a wonderful - thing for. 


"Welt Diſeaſes of the* Ears, eſpecially. 
| Weatneſs, And outwardly apply'd Cures 
WE manner of Green Wqunds, Ulcers 
{0d Fiſtulas ;. and Cures moſt Diſeaſes 
1, 4g &.. It is only to be had 
9 4 ' Tracy, at the Three Bibles on 
Bridge, Bookſeller, at One. Shil- 
{Six Pence the ounce, The Bottles 
pled with the Balfam-tree. 


Ips the Stone, and is a good provo- 


" Head-ach, * and Giddineſ * 
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